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The Book You Need! 


POSS 


The Entire Market Shows Increasing Strength and Advancing 
Prices—Buyers Trying to Cover Early Requirements— 
Crop Reports Indicate Even Shorter Packs Than Early 
Expected—The Market All in the Canners’ Hands. 

For a long while the single exception to the dismal crop re- 

ports was the condition of the sweet corn crop, which was report- 
ed as doing well. It is true the acreage was not up to usual, but 
that was just another good indication, from the canners’ point 
of view. Now, however, corn has been forced to yoin the lamenta- 
tion chorus, because the crop is not doing well. The scorching 
heat of the past two weeks, and still with us, has caught the corn 
in tassel, killing the pollen nd therefore preventing the proper 
filling oxt of the ears. This is a serious situation and may result 
in a very heavy curtailment of the corn pack. 

The pack of corn for 1921 must stand or fall upon the acre- 
age now in the field and any damage to that means a loss in 
cases. As this damage seems to be nationwide the very serious 
side of the situation can easily be realized. Sunday, July 24th, 
the writer drove through the great sweet corn growing regions 
of Western Maryland. Except at the highest mountain parts the 

} heat was terrific, the dust heavy and the corn fields presented 
a very uneven appearance in many cases. This section is better 
able to withstand these heat attacks than most other sections, be- 
cause the nights are cool and the crops therefore get a breath- 
ing spell. But if the newly put forth tassels to the corn tan 
stand the noonday intensity of the sun the crop will come 
through, byt that would seem next to impossible. 

The corn market is steadily growing stronger, and we may 
expect it to show increasing strength as the season advances. The 
pack will be light, the carry over practically cleaned up, or, at 
least, in such shape as to be no longer a factor, and the buyers 
now see clearly that they are caught without even a moderate 


supply of this important article. That they want it and want 
to cover their requirements before further advances is shown in 


the nuumber of inquiries and rush orders now coming in. Corn 
advanced last week, and is still advancing this week and will 
continue to advance next week; and unless Dame Nature chooses 
to face about and give us cooler weather with abundant but not 
destructive rains, we may witness another feverish market in 
this item. Holders of corn see this condition and are not hurry- 
ing their goods upon the market. They are asking and receiv- 
ing full outside prices or refusing to part with the goods. And 
no wise canner is considering futures at this time. The time has 
passed for that. 


Every factory in the business should have a copy of 
this important book of formulae—as a prevention against 


loss. 
PRICE $5.00 PER COPY 
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A new situation has developed in tomatoes. The city market 
stalls are hungry for fresh tomatoes and there does not seem to 
be anything like a sufficient supply to satisfy them. Result: 
growers of tomatoes have advanced their ideas to the old-time, 
war prices for fresh tomatoes—one report from Virginia say- 
ing they are getting $4 per bushel—and we may now see con- 
tract-jumping on the part of those growers who signed con- 
tracts. There is a reason for this sudden jump in the raw mar- 
ket for tomatoes, and that is that the growers for canneries were 
not the only ones that reduced their acreage this season, but the 
market gardeners as well, and so there is not only a drastic short- 
age in cannery acreage, but an equally short acreage for the 
market stall. In fact, it looks as if there would not be enough 
fresh tomatoes to supply the summer markets, and this would 
leave none for canning. Certainly if the canners must meet this 
competition for their raw stock supplies, the cost of their canned 
tomatoes will mount with leaps and bounds, and the market 
prices will have to follow. It is too early to say that the cur- 
tailment was overdone, but it begins to look that way. No won- 
der, then, that canned tomatoes No. 3 standards have gone up 
to $1.35 and above and are still mounting. And as the price 
raises the warehouses close against further sales, because in the 
face of the present situation there is hardly any saying where 
good canned tomatoes may go before long. Certainly there seems 
small chance of a decline before another year and a half and 
that is a long while to wait for tomatoes. And yet we would not 
advise any canner to hold his goods against’ these advances. 
He would have jumped at these prices a few weeks ago; well, 
let him remember that the tomato is worse than the heathen 
Chinese for trickery, and therefore not depend upon these pres- 
ent indications too much. Better to get the goods cut at these 
prices, and have the market cleaned up of them, than to hold in 
the expectation of $1.50 or higher, and then get caught in one of 
the famous tomato twists. It can be done. Don’t rush and 
don’t stampede, in trying to get your tomatoes upon the market. 
Take it easy, but when the right buyer comes along, fall on his 
shoulder and gurgle, “this is so sudden,” but don’t let him get 
away. 

> great deal of the present action in corn and tomatoes may 
be attributed to canned peas and the shortage in that pack. 
The jobbers’ as a whole are slow-moving, plodding followers 
of the crowd, as is seen in the fact that they will slow down to a 
point beyond all reason, and then just as suddenly rush head- 
long, en masse, as if the herd had been stampeded, in the other 
direction, and between the two they often seem to stand be- 
wildered and uncertain. That is the danger point, because they 
are then just as liable to run one way as another. That is what 
we fear, although they are plunging ahead now at a furious rate, 
because they have seen that they waited too long on peas, and 
they do not propose being caught the same way on corn and to- 
matoes, and the other staple articles of canned foods, which they 
now clearly see are all going to be short in their packs. When 
the realization of this danger—being left without supplies—came 
upon them they rushed out to protect themselves, as we pre- 
dicted they would, but after they secure a supply of goods, 
they are liable to question the need of having been so anxious, 
and then will come the pause. So if there should come a slight 
letting up of activity, the canners should not worry. The can- 
ners’ position on all canned foods is very strong and the buyers 
will come back to him, if he will but stand pat. But the general 
condition of the financial world is such as to cause these varia- 
tions, and the industry should be warned against them. Don’t 
let any zealous buyers’ agents—and “the woods is full of them” 
—catch you in one of these pauses and persuade you that the 
bottom is falling out of the market. They are merely working 
for the jobber’s interests, although you are paying them for it. 
There are as many tricks to this market as there are in the stocks 
and bonds market, or any other gamble, and while some of them 
are as old as Methusala they never fail to find victims. Canned 
foods are strong, inherently strong, in the face of the small packs 
coming ‘on, and they will rally from any seeming depressions. 
And don’t let anyone tell you otherwise. The canners who own 
good canned foods today, or who have a chance to pack good 
goods this season, hold the winning hand, and they should not 
allow the other to bluff them out. 

Our crop reports continue to show remarkably small acre- 
ages planted to canners’ crops, and the condition poor. There 
has been a quite good response to our urging for more of these 

reports, and we appreciate this, but we are not yet satisfied. Let’s 
have other and more reports; and some of you canners who are 
blessed with good crops, speak up. There are some of you and 


you need not be afraid to tell the truth. 

As we have intimated the entire canned foods market js 
strong and prices showing a tendency to advance all along the 
line. Corn is higher, the holders refusing to accept anything 
but top prices. The same is true of tomatoes, string beans, 
peas, fruits generally and hardly any article shows an excep- 
tion to this rule. 

The supply man remains the one depressea mdividual in the 
face of present conditions, but he need not be so. He could 
not expect a return to normal until the canners had unloaded the 
weight that was bearing them down. Now this weight has 
either been lifted or is in the course of disappearing, and that 
means that the coming season will be marked by great activity 
and much good business. This is a real blessing, we think, be- 
cause if the canners had not held down their operations as they 
did this season, but had gone ahead and put up normal packs, on 
top of that big weight, the industry would have been five or six 
years working free of the trouble, and in the meantime these 
supply men would have dragged out a weary existence. It has 
been a hard year for them, the supplymen as well as the canners 
and all of us; but it is decidedly better to take the dose in one 
big gulp, as above indicated. These supply men will appreciate 
this during the coming fall and winter, and will then be rewarded 
for the very fine way in which they helped produced the result. 
For they did yeomen service in this direction, and the industry, 
every canner in it, should appreciate this. 

NOTES AND OSERVATIONS. 


W. G. Hier is Killed in A Fall—W. G. Hier, the author of the 
book on tomato products entitled “The Manufacture of Tomato 
Products,” met with a fatal accident while in Troutdale, Col., 
recently. It seems he was taking some snap-shots with a 
camera from a third story window, and became dizzy, lost his 
balance and fell to the street below, sustaining injuries, from 
which he died a few days later. He was a young man, experi- 
enced in his line and had a bright future before him. He had a 
wide circle of friends, users of his little book and others, and 
all will learn with deep regret of this sad accident. His widow, 
Mrs. W. G. Hier, will continue to distribute the book. 


NEW YORK MARKET 


Much Activity Now Seen in This Market—Prices On the Advance 
—Canners Withdrawing Prices—Corn and Tomatoes 
Firm — Fruits Growing Stronger — A Word 
About Each Article in Cans— 

Picked Up In Passing. 

New York, July 29th, 1921. 

The Situation—Taking the market as a whole, everything 
is on the move and a great deal of activity is seen. A lot of 
buyers are seen and the goods appear to be wanted. Some classes 
of goods are growing scarce, which is causing more or less con- 
cern, while in other parts some classes are receiving attention 
that used to be nothing more than a glance. 

Prices in some commodities are and seem to be remaining 
firm. In other classes the prices are relatively the same, with 
no variation one way or the other. Jobbers appear at times 
to be holding off, but the ultimate outcome will be to take, whew 
the opportunity presents itself. 

There is a feeling among canners that owing to the small- 
ness of supply, the tendency will be to lump prices, and from all 
appearances, there is no waiting for the demand. There is only 
one thing that will be harmful should this result take place and 
that is the consumer will pay the price between the canners’ 
opening price and the canners’ price at the time when the job- 
bers get ready to do business. From present indications this 
difference will amount to quite a little. 

Futures are not being thought of. All seem to be holding 
off. No one has the appearance of caring in the least about what 
the conditions of the futures in market will bring. All com- 
modities are the same. There is no preference perceptible one 
way or the other. Some though, but very little is noticed, in 
one or two lines, but it is so small it is hardly noticed. No real 
active demand for futures is seen. 

It has been noticed that some canners have withdrawn their 
opening prices, which, in time, will have an important bearing 
upon the market. Just what this will be is uncertain at present. 
What their reason for this move is, is a matter for the individual 
decision, but there is a spot to be seen in the move. Some of 
these prices were higher than was anticipated while in others 
they were much lower. One reason for this move could be the 
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crop outlook, as it has been estimated variously by all concerned. 

Another could be to await a total clean up of present stocks to 
get the prices they want. 

The export end is very dull, there is practically no demand. 
\ great deal of this dullness of export can be attributed to 
the existing conditions. Europe is passing through a dependent 
eriod and is watching this way for assistance, but there will be 
y thing really done either on this side or the other until some 
other change-has taken place. 

Tomatces—Reports from other centers say this commodity 
has soaring future prices. In this market tomatoes remained 
firm at former levels. This vegetable in the spot market and in 
futures has retained its strength taken the past week. During 
the week 2s moved freely at 92%2a95c, while 3s changed hands 
at $1.25a1.30. No. 10s went forward-at $3.75a4.00. 5c a dozen 
must be added in all cases for buyers’ labels. Tomatoes in a 
nearby center, has given the report, that established brands of 
this vegetable are selling at 95¢ for 2s and $1.35 for 3s, while 
10s are $4.20, with sellers as an exception. During the week 
this vegetable was quoted at top prices. Some undercurrent has 
heen noticed in this market, and the same holds true in other 
centers without a doubt, following a series of reports of small 
acreage and extremely poor yields in the various districts. Puree 
yemains as formerly. There is practically nothing going on in 
this market. About all the requirements to be satisfied. are the 
daily consumptive movement. There appears to be plenty of 
reserve on hand so no serious inroads are being made on this 
tinned product. A demand is looked for, but how soon it will 
develop is a matter of speculation. The prices have not varied 
to any great extent, no real active prices being quoted which 
yeally amounts to an inside price. 

Peas—Jobbers, as a whole, are neglecting 1921 fancy sweet 
peas. From here it looks like the canners have control of the 
situation and in a measure are satisfied to let it rest and get 
the prices they want later in the season, due to a short pack. 
At present, demand is very small and in many cases canners 
are asking from 15¢ to 20c above their opening prices. From 
present indications this vegetable will remain at its present high 
level with prospects of going still higher. 

Beets—This vegetable is about cleaned out and the demands 
are still quite vigorous. The price asked during the past week 
by some packers was $1.05a1.10. This tinned product is going 
out fast and the last few lots have been bringing very good 
prices. Some jobbers are all out with no available source of 
supply. This is a peculiar position, but hopes are held for right- 
ing itself, 

“ Corn—This market has remained quite firm, particularly the 
spot market. Southern Maine style has remained firm at 90c. No 
speculative buying is noticed. Practically nothing is going on 
in futures. Most jobbers are somewhat weary this season and 
are slow to anticipate only their present needs. Standard State 
is quoted at $1.00 f. 0. b. factory, while State fancy is $1.25a1.35 
at the factory. It seems to be the policy of a great many job- 
hers to keep their hands off for the present. What the future 
will bring is another story. ’ 

Asparagus—A decided dullness has prevailed in this mar- 
ket of late. Just the reason of this is hard to say. Jobbers are 
just keeping out of any tangle that may arise. A remarkably 
small number of calls are heard with but a few sales made. The 
only sales are those to keep the stocks in hand complete. Pos- 
sibly preparatory to a grand rush when the big move starts. 

String Beans—During the past fortnight there has been a 
very dull and slow market. Every one seems to be waiting 
and keeping their hands off. Some sales are made but they are 
in th small lot class—50 to 75 case lots. There is some specu- 
lation over the damage done by the drought. Just how great 
this has been is hard to say, but is expected to be quite some. 
Prices remain about as quoted. Southern 8s are $1.75, while 10s 
are $4.50 with some asking just a shade less. State 1s are 
$3.25 and 4s are $1.80. 

Suecotash—Little or no activity is noted in this vegetable. 
All ave only giving it a glance. Few inquiries are being received 
ond a remarkably few sales. Why this condition exists no one 
knows. Faney green limas would move forward at $2.15 and 
standards at $1.75. Even at these prices there is no inducement. 

Sweet Potatoes—Calls are few and far between for this vege- 
table. In some instances inquiries are followed by sales, but they 
are mostly for replacement. Some buyers are mainly interested 


in keeping their assortment complete. Southern 2s are $1.05, 
while standard 3s are $1.70 with standard 10s at $5.50. Even 
at this level, there is no inducement. 

Spinach—About all the demand for this vegetable is to keep 
the stocks complete. Practically no movement is noticed. There 
seems to be a great deal of timidity prevailing throughout the 
market as a whole. 


Eastern spinach is the only kind in the 
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market today. 


Standard 2s are quoted at $1.20a1.25. Standard 
8s $1.75 and standard 10s at $5.00. Some jobbers are asking 
slightly under these prices, but that does not seem to be an in- 
ducement. 

Canned Fruits—Canned fruits began to take up a stronger 
position the end of the week and holders expect that asking 
prices will be quoted a trifle higher next week. In general, sales 


of most of the lines were confined to a few outlets. Spot prices 
vary on all of last season’s stocks and the few holders are said 
to be cutting prices on 1920 goods, to meet the lower prices of 
the 1921 stocks, which are now arising—which, naturally, makes 
the market a trifle unstable. Small lines moved well at the 
close. New prices on the old and new stocks are being com- 
pared and kept to about the same level whenever possible. — 

Apples—Reports received at the close of the market are to 
the effect that only limited proportions have been sold with 
operations confind generally to State No. 10s, for $5.85a6.00. 
These sales have no appreciable effect upon the market as re 
ports are to the effect that a slight concession had been made to 
move these goods in medium-sized lots. Carload lots are not 
heard of very often in this section, though holders are of the 
opinion that the continued hot weather will force more buying 
from retailers. The announcement of short crops in New York 
end New Jersey have been received with favor by packing cen- 
ters, in other parts of the country, believing that it will open up 
an outlet for their supply which was closed to them last season, 
because of the over-abundance of fruit in that territory where 
home and community canners did so much of their own canning. 

Peaches—Spot prices vary for last year’s stock and holders 
are cutting prices wherever it is possible to get rid of a large 
lot of California peaches of the different varieties and grades. 
The new pack is beginning to come in to the market and con- 
siderable interest is being shown, though requests are made 
from interior sources for old packs but at lower levels. Stan- 
dard 2's, yellow clings, moved at the close for $2.25, while 
choice 24%s brought $2.70a2.75. There was some interest shown 
in Southern number 10 standards at $8.00 and choice were $9.00. 
Maryland 1919 pack met with some demand for No. 3, price as 
low as $1.80, with No. 10 unpeeled yellows $4.00a4.50. 

Pears—An easier trend was apparent in California pears, 
although some grades were held very steady and more confidence 
shown of thier position owing to somewhat better crop news and 
indifferent spot and export demands. Brokers were well sup- 
plied with selling orders at a shade above former prices. The 
announcement that stocks on hand were not at long as antici- 
pated of the 1920 pack, had a steadying effect near the close, but 
it stimulated little or no new buying. 

Apricots—Apricots are scarce on the market and as fast 
as the new arrivals of the 1921 pack are received from the coast 
they are snapped up by the Eastern and interior buyers. New 
prices hold firm on the spot and future deliveries at the range 
quoted previously. 

Pineapples—Stocks of 1920 pineapple are practically cleaned 
up and there are a number of holders that have no more to offer, 
although prices have been quoted up to the close on a basis of 
$2.95. The market has taken on a decidedly strong tone and 
holders are of the opinion that new packs will be sold a little _ 
higher than the old. Buyers are anxious to receive these goods 


and are only waiting until the new pack comes in to take them 
in large lots. 

’ Cherries—There are no old packs on the market and the new 
goods are bringing the prices quoted. The latest prices which 
has been given out by the packing corporation has occasioned 
no surprise in the trade except that some were of the opinion 
that they might be even higher because of the short pack. Cali- 
fornia 2% standards have sold during the week for future de- 
livery at $2.85a2.95 with choice at $3.25a3.50 and fancy 2% at 
$3.60 and fancy 3s, $3.75. 

Strawberries—There has been some inquiry for export in 
strawberries, but due to the persistant rumors and reports of 
short pack, holders have been afraid to quote prices and have 
allowed many of the inquiries to go by, and some doubts have 
been expressed as to whether money could be found to pay for 
the quantity of goods that was asked for. 

Rhubarb—There has been little movement in either old or new 
pack rhubarb due to the fact that stocks are not moving from 
the hands of retailers, consumers preferring the fresh fruit as 
long as they can use it. Number 10 met with a few sales at 
$4.25a4.75. 
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Blackberries—More interest is being shown in new pack 
blackberries and a few orders have been accepted for future de- 
livery fro extra standard number 2s at $2.50 and fancy numbers 
“s, $2.75. Prospects in this part of the country are for a good 
crop. 

oo" Fish—The market for canned fish was a little more 
active than last week and considerable speculation was noted as 
to the new pack of fish in the various lines, and as to whether 
it would compare with last year in size. A few sales were noted 
in the better grades, especially red Alaska salmon, tuna fish 
and domestic sardines, visible stocks of which are moderately 
large. Sales have not been in large lots and in some of the lines 
buyers have been taking only what they actually need to fill 
up stocks. There is still some talk about waiting for lower prices 
and an effort is being made by some holders to bring their stock 
on hand up to the level of what they expect the new pack 
to cost. 

Salmon—Red Alaska salmon continues to be scarce for 
spot delivery, although asking prices for that they have on hand 
remain about $2.55 for red and 92'2a95c for pinks. Coast prices 
do not move up and down the scale to any extent, but remain at 
$2.25 and holders claim they are not affected by the New York 
market. The present prices are kept high because of the short 
supply in the spot market and with unusual demand at present 
prices, remain firm. Rumors of new packs are coming in, but 
it is a little too early to get any definite reports. A few pack- 
ers have offered their new pack of Alaska’s at $2.25. In this dis- 
trict the run of fish is said to be small. 

Sardines—There is considerable talk about the California 
sardines which are to be packed this season and spot stocks are 
meeting with an active demand. According to the reports re- 
ceived from Maine packing centers a large pack is not likely 
to be the result of the present catch. All of the Maine reports 
are discouraging, though final accounting may show a larger 
pack than anticipated. Stocks on hand in this market are mod- 
erately large and the prices which are quoted are not favorable 
to the packers which are contemplating packing sardines this 


Tuna Fish—Reports coming from the tuna packing centers 
are not much different than those received from the coast and 
reported previously. There is no doubt but there will be a fair 
sized pack for this year, but there are some operators here that 
are of the opinion that there is sufficient carry-over of the 1920 
pack to last until 1922. These factors believe thut packers will 
not open their canneries for the season but advices received 
are to the effect that a small pack is being considered. Sales 
continue in fair sized lots for spot delivery and it is expected 
t}:at demand will improve during the next few weeks. 

Shrimp—Export sales are said to be increasing in number 
and sellers are not pushing sales for spot delivery believing 
there is likely to be a slight advance in price. Number ones have 
sold at $1.60a2.00, though some holders were asking $2.05. Num- 
ber one and halfs changed hands at $3.90a4.00. 

Crab Meats—A few sales have been made on Japanese 1919 
pack in extra fancy ones and halfs. There is not much in- 
terest displayed, though the tone of the market remains firm 
and there have been no price concessions reported. 

PICKED UP IN PASSING. 

The Genera! Board of Appraisers have now fixed the correct 
customs values on sardines imported from France and Portugal. 
Advances are made in some instances in the reappraisement de- 
cisions. 

The freight rate on carload lots of canned salmon has now 
been reduced from $1.16 to 87!2c from Seattle to Atlantic and 
Gulf ports. The high freight rate previously paid forced a num- 
ber of shippers to ship by water, but with the reduction now in 
effect the railroads are in hopes of obtaining a better portion 
of the shipments. Previously the 87%c rate was in effect on 
trans-continental lines only as far as Chicago and from that point 
an_additional charge was made. 

The severe electrical storm and heavy rain of the 19th did 
considerable damage to crops along the Raritan river. In some 
instances the river rose as much as ten feet and completely in- 
undated some of the crops, carrying them along in their cur- 
rent. 

J. M. MeNeice & Co., of Hudson Street, New York, have an- 
nounced that J. M. Prophet, Jr., firm member of the New York 
Canners, Inc., visited them this week. Mr. Prophet claims that 
they will have a meager 50 per cent. pack of the smaller sizes 
of sweet peas in his district. He claims the heavy storm came 
too late to save the crop. Corn is doing well now. 
Connecticut fishermen report that the lobster catching sea- 


son this year has been exceptionally good. During the month 
of May alone they brought in as much as is usually the case 
during the months of June and July. The price has also been 
good, ranging from 20 to 23c a pound wholesale. This is one 
of the most important branches of the fishermen’s business jn 
Connecticut. They have had over 2,500 pots set, in Little Nar. 
— Bay, Fisher’s Island Sound and also in Long Island 
ound. 

Henry H. Brakely, of the A. Brakely Estate at Borden- 
town, N. J., called on Seggerman Bros. this week. The estate 
are large pea packers. 

On board the steamship Paris from France is Bernard Karp 
of Bernard Karp & Co. Mr. Karp has been abroad for a num. 
ber of weeks making a study of general business conditions, espe- 
cially in the canned food line. 

Announcement has been made that the Gilbert Apple Prod- 
ucts Company, of Webster, N. Y., have moved their headquar- 
ters from Webster to Rochester, as their warehouse is located in 
the latter city. They also have better postal and telegraph ser- 
vice, which is a big thing in business. 


HUDSON. 


CHICAGO MARKET 


No Let Up to the Heat and Dryness—Crops Reported Burning 
p—Tomatoes and Corn Advancing—Buyers Have 
Present Requirements in Peas—Kraut 
Attracting Some Attention. 
Chicago, July 29, 1921. 
The hot, dry weather continues unabated and without relief, 
There has been no rain this week and reports from the country 


are that the crops are burning up for need of rain, and because of 
the fierce glare of the sun. 


Canners seem to be taking the conditions into consideration as 


they are pushsing the prices of tomatoes and corn up higher and 
higher nearly every day. 

Canned Tomatoes—Indiana canners are now asking one 
dollar for both spot and future No, 2 standard tomatoes f. 0. ). 
cannery. There are very few spots left in first hands. Threes 
standard spot and future are being held at $1.35a1.40, and sales 
are being made at those prices f. o. b. Indiana canneries. 


Canned Corn—Nearly all offerings of standard canned corn 
of the 1920 pack have been withdrawn and canners are asking 
5c to $1.00 for extra standard quality for 1920 pack. Futures are 
beginning to sell slowly as buyers are beginning to realize that 
the outlook for the 1921 pack is poor. 

Canned Peas—Buyers are still taking on a few choice lots 
of peas. but the duying in this market is about stopped, as the 
wholesale grocers have about filled their needs for a while and are 
not disposed to speculate or carry large stocks. Fancy sweet fives 
are unobtainable in Wisconsin, and fancy fours sweet are the 
next in order to be sold out. There are very few fancy threes 
Alaskas left in first hands. 

There are no noticeable changes in prices, which are about 
the same or possibly a little lower than the 1921 opening prices, 
but the feeling is much firmer as to prevailing prices. 

California Fruits—The prices on California canned fruits, 
now that the 1921 opening price has been named, have advanced to 
the 1921 list with freight added to Chicago, and a profit of about 
10 per cent. added to the total. Prices on the Pacific Coast are 
now on an equality as to the pack of 1920 and that of 1921. In 
fact, goods now ready for shipment have a preference over those 
yet to be packed, as wholesalers like to receive and make early 
dliveries of such goods and get their orders filled. 

Canned Kraut—This article is attracting some attention, as 
it is realized that the cabbage crop is burning up in the fields. 
Krout is a splendid, wholesome and healthful food, and its use is 
rapidly increasing. Since regulations as to weights have beefi 
put into effect it is one of the most honestly packed articles 
in canned foods. The price is very low and will probably be 
higher soon. 


Canned Hominy—lIt is a great pleasure to be able to bear 
witness to the sp'endid improvement which has been made in the 
quality of canned hominy in Indiana canneries in two or three 
years past. I have recently examined samples of canned hominy 
from the following canneries, viz.: Morgan Canning Co., Austin, 
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Ind.; Great Western Canning Co., Delphi, Ind.; Henryville Can- 
ning Co., Henryville, Ind.; Rider Pacikng o, Crothersville, Ind. ; 
and want to congratulate them upon the fill, color, freedom from 
black points, freedom from an excess of lye flavor and generai 
excellence of the hominy they are putting on the market. I have 
no doubt other canners have improved their quality and are now 
packing fine quality, but the canneries mentioned are those whose 
sample I have had an opportunity to inspect. . . 

Canned Shrimps—I had a call from T. D. Tatum, vice-presi- 
dent of the Mays Food Products, Incorporated, New Orleans, La. 
They pack the famous “Miss Lou > brand of yams, sweet potatoes 
and shrimps and oysters, also a few tomatoes in their Tennessee 
factories. Mr, Tatum was formerly a resident of Chicago, con- 
nected with Morris & Co., and in charge of one or more of their 
Southern canneries, and lives at Gulfport, Miss. The Mays Foo 
Products Co. have several canneries. Mr. Tatum has many friends 
among the wholesalers and brokers of Chicago, who are always 
preased to have him visit them. 

He says there are nineteen shrimp and oyster canneries in 
the vicinity of Biloxi, Miss.. about thirty-five altogether on the 
Guif Coast, and some more on the Atlantic Coast, making a total 
of about fifty canneries which can shrimp and oysters, He said 
that the canners of the Gulf of Mexico produce about 85 per cent. 
of the total output of canned shrimp. 

Fall prices for shrimp have been named at $1.60 cannery for 
No. 1, wet and dry, and $3.20 cannery for No. 14%, wet and dry, 
and orders are now being taken. ee ; 

Mr. Tatum told me some stories about a few fishing trips he 
has taken in the vicinity of Gulfport, where he lives, that made 
a hard-working, contented old fresh-water fisherman like myselt 
open his mouth wide and bulge out his bump of envious credibility. 
Iam going to get me some of those illustrated railroad folders to- 
morrow on the southbound roads and learn what a round trip 
ticket will cost to that fisherman’s paradise. 

WRANGLER. 


CALIFORNIA MARKET 


oe ae 
Packs of Cherries and Apricots Short—Canners Not Willing to 
Take Peaches At High Prices—Pineapple Pack About Same 
As Last Season—Uniform Cost Account- 
ing—Coast Notes. 
San Francisco, July 29th, 1921. 

The Packs—The pack of cherries in California came to an 
end some time ago and it will be but a short time until the can- 
ning of apricots will be over. The output of these fruits was 
comparatively !light, owing to the surplus that is on hand and to 
unfavorable cyop conditions, coupled with the tightness of the 
money market, The hot weather experienced in July also served 
to cut down the pack of apricots, sending much fruit to drying 
yards. Prices for canning stocks are now fairly well determined 
in most lines, peaches being the leading exception. Canners are 
not willing to pay fancy prices for this fruit since it is on peaches 
that much of the surplus exists and only by getting the price 
down to a low level can they expect to move their holdings. 
Growers are holding meetings and suggesting minimum prices, 
but in most instances these are far above those that canners 
are willing to pay. The situation on pears is in a much better 
shape than is the case in regard to peaches. Pear growers are 
well organized and have decided upon the portion of the crop 
that will be shipped in the green state, the portion that will 
be dried and how much will be offered to canners. The crop 
is light and it is believed that it can easily be disposed of ac- 
cording to program, — 

Hawaiian Pineapple—The Matson Navigation Company of 
San Francisco has issued figures on the probable size of the 
Hawaiian pineapple pack this year and this is placed at about 
6,000,000 cases, or the same in round figures as that of last 
year. Heavy shipments are now being received from the Islands, 
the steamer Matsonia having brought over 87,682 cases of new 
pineapple proved acceptable to the trade from the very begin- 
pack fruit a couple of weeks ago. The opening prices on canned 
ning and reports from all sections of the country indicate that 
there is an excellent consuming demand even at the present time. 
The recent big shipment was not placed in San Francisco ware- 
houses, as is often the case, but much of it was loaded directly 
on cars and started to various points in the United States. Lead- 


ing packers state that reorders have been very frequent, while 
wholesale grocers advise that the retail trade is buying freely, 
1ealizing that lower prices are extremely improbable and that 
this is one article that sells without special effort at all seasons 
of the year. The advertising campaign launched by the Asso- 
ciation of Hawaiian Pineapple Packers is bringing results and 
is a splendid illustration of what can be accomplished through 
co-operation between packer and distributor. Several large 
freighters will be loaded at the Islands shortly and will de- 
liver cargoes of pineapples at Atlantic Coast ports. Arrange- 
ments have also been made to send some to Seattle for rail dis- 
tribution, doing away with any possibility of freight conges- 
tion at San Francisco. 

Canners Recognized in Law—Growers of fruits and vege- 
tables in California are being warned against retaining the lug 
and sweat boxes of packing companies, a practice which re- 
sulted in considerable loss to packers during recent years and 
which brought about the passage of a measure by the last Legis- 
lature designed to protect the ownership of all branded con- 
tainers. The use of branded boxes, bottles, supplies or equip- 
ment of any kind without the written consent of the owner is 
now considered presumptive evidence of unlawful use. In the 


._past canning companies have suffered heavy losses through the 


loss of boxes, thousands of these having been gathered up by 
growers and retained for their own use, regardless of brands. 

Coast Accounting—A committee of members of the Canners 
League of California has been working for some time on a uni- 
form cost accounting system for canners and this is now in shape 
for use. While most of the large concerns maintain systems 
which show manufacturing costs in detail many of the smaller 
ones have been without any system at all and have been com- 
pelled to base their prices on those establishea by other canners 
and trust to luck to come out all right in the end. The system 
that has been worked out can be successfully employed by large 
and small canners alike. It is in a form which can easily be 
amplified as occasion demands and will probably soon be in 
general use. 

Coast Notes—Two small colonies of the dreaded mealy bug 
have been discovered at Hayward and San Lorenzo, Alameda 
County, California, and a determined effort is being made by 
horticultural interests to stamp out the pest before it gains a 
firm foothold. Canners operating in that county have put in 
steam baths for fruit boxes and are co-operating in every way 
possible. - 


The Meyerberg Milk Products Company has been incor- 
corporated at San Francisco, Cal., with a capital stock of $200,000 
for the purpose of establishing a milk condensing business at 
Salinas. J. P. Meyerberg, son of the late John Meyerberg, a 
pioneer in the condensed milk business, and for several years 
manager of the Alpine Evaporated Milk Company’s plant at 
Gonzales, is president of the new concern. : 

The Thomas Body Company, which maintains a fruit and 
vegetable cannery on Nineteenth avenue, Oakland, Cal., has in- 
creased its capital stock to $250,000. 

The plants of the A. Rupert Company at both Lebanon and 
Newberg, Ore., have been taken over by the Oregon Canning 
Company and will be operated this year. 

The Premier Machinery Company, 16 California street, San 
Francisco, Cal., manufacturers of canning machinery, has in- 
creased its capital stock to $150,000. 

The California Ripe Olive Association is distributing an 
edition of one hundred thousand ripe olive recipe books, which 
also contain interesting information on the food value of the 
ripe olive. Caloric values have been worked out for each recipe 
and a supplemental list of balanced menues adds value to the 
work, 

A recent estimate by a well known packer places the prob- 
abl pack of 1921 on a number of products aa follows: 


1920 pack. 1921 pack. 
. Cases. Cases. 
900,000 
1,250,000 
300,000 


Asparagus 
Apricots 
Cherries 


Pears ... 150,000 

Spinach 400,000 

Since the packing of asparagus, apricots, cherries and spin- 
ach is practically over, if not entirely so, there is excellent rea- 
son to believe that these estimates are quite close to the real 
figures. 


“BERKELEY.” 
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MAINE MARKET 


Very Hot Weather Here—Market Seems Well Cleaned Up of Spot 
Corn—Sardines Moving Slowly—Canning Blackberries— 
Stringless Beans in the Factories—Corn 
Canning to Begin Early. 

Portland, Maine, July 29, 1921. | 

Weather—Portland had the honor (not pleasure) of being 
the hottest place on this continent Tuesday, and is still in the 
grip of a very hot wave. Ideal corn weather, if we only had 
evening showers to wet up the fields, but it is altogether too 
dry for crops of any kind to develop into prime goods. 

Spot Caned Foods—Every passing week sees less stocks of 
all kinds, and today the market is well cleaned up. Corn espe- 
cially has moved so well that there are only scattered blocks of 
a few hundred cases left, in many lots less than car loads. Fancy 
corn, when offered, is quoted at $1.40 factory; the last price 


named on extra standard was $1.25, but this seems to be cleaned’ 


up; there have been no recent offerings of standard grades from 
first hands, but the price should ke about $1.00 to $1.10. ‘ 

Sardines move too slowly to notice any decrease in stock, 
and there are no base quotations named. Clams are now spot 
goods, but the amount on hand is less than usual for July, and 
the demand continues good. The price holds firm at $1.25. Lob- 
ster is also on hand, a very rare state of affairs indeed. Sales 
are being made every day, but in small lots. However, the pack 
was so light that holders are sure of disposing of the stocks to 
advantage. 

Future Blueberries—The packing season is now well under 
way, the first factories opening on the 25th. The yield is esti- 
mated at two-thirds of normal, and this estimate is subjest to 
change if the exceedingly dry weather holds much longer. Pack- 
ers have all concluded that the berry pickers have been paid too 
much money, and declare that the price must be lessened to pre- 
war rates. In the last two years there has been considerable 
competition in buying berries, therefore pickers have been able 
to demand their own prices. This year the tables are reversed in 
that packers are not competing in this matter, and will dictate 
prices to the pickers. In case of any disagreement, packers state 
that they will close their factories without finishing the season. 

Prices on future blueberries are announced at $2.00 for 
2s and $9.50 for 10s, and in some offerings are guaranteed until 
January 1st against the decline of the individual packer who 
offers. 

Stringless Beans—Several factories opened Monday and 
Tuesday on cut green beans, two weeks earlier than usual. The 
drouth has had a disastrous effect upon this crop, and a very 
small pack is anticipated. Offerings are being withdrawn from 
the market, as the present indications are that the pack will no 
more than fill present contracts, owing to the light yield per 
acre. Last prices were $1.25 and $5.00. Many buyers had not 
completed contracts when these offerings were withdrawn, and a 
later demand on a bare market is anticipated. 

Corn—From all reports the Maine acreage is very early, 
and some of it will be ready for the factory by August 20th. 
Fryeburg, Maine, over in the foothills of the White Mountains 
and one of the best corn-growing sections of the State, reports 
that their corn looks to be three weeks ahead of the usual sea- 
son. The same story comes from all points where the drouth 
did not ruin the crop before it got started. The estimate on the 
acreage stands at 35 per cent., and the yield per acre will 
doubtless be very light, owing to the dry weather. 

No. 10 cut rosby corn at $7.00 per dozen is sold up, with 
only two packers planning to handle this size. Some packers of 
Golden Bantam corn on tke ear report that they can accept no 
more business, though cut corn in No. 2 cans, both true Bantam 
and other varieties of yellow sweet corn, are still to be had. Gol- 
den Bantam on the ear sells at $3.50 for No. 3 talls and $7.50 for 
No. 10s; No. 2 cut at $1.75 and No. 2 cut yellow sweet corn 
at $1.60. These lines have all had a good sale. 

Apple—Conflicting reports are received regarding the apple 
crop, very evidently baised by the wish of the person reporting. 
A conclusion based upon all these statements is that Maine has 
a very good crop of apples indeed, though not as much as at 
first anticipated. Of course, Maine is not essentially an orchard 
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State and “a full crop” does not necessarily indicate a lay 
amount of apples. Such packers as already have factories in the 
apple districts will doubtless put up apples this fall, but the 
amount will depend largely upon the price of fruit. At presen 
buyers for the boxed apple market are buying indiscriminately 
nad have raised the price to a point where packers cannot put 
good fruit and pack at any show of profit at all. A few packers 
who were importuned by their regular customers to name a def. 
nite price state that they have offered No. 10 quartered apple 
at $5.00 per dozen in 12-10 crates, or $5.25 in 6-10 cases, ani 
have limited the amount to be sold at present at that price, 
Others still refuse to name any figure until buying conditions 
become more settled. MAINE, 


As Brokers View the Market 


Aberdeen, Md., June 27, 1921, 

We report the market as follows: 

Tomatoes—There has been a sharp advance in the market 
on tomatoes since our last advices, and all indications point to q 
further advance as the packing season approaches. Jobbers haye 
been a little slow to appreciate the strength of the market, and 
now realize that the market has gotten away from them. While 
it is true that very few futures have been sold, the pack here 
is going to be ridiculously light, as the acreage is not out.. The 
market on spot tomatoes as we go to press ranges about as fol- 
lows: 1s, 62%a65c; 9s, 85a90c; 2s, 95cea$1.00; 3s, $1.30a1.35; 
10s, $4.00a4.25, f. o. b. respective shipping points, the inside 
prices being for carload lots only and subject to packers’ con- 
firmation. 

Corn—The corn market has also strengthened, and our best 
trade in spot Maine style corn is 95¢ for carload lots, and $1,00 
for small lots. On whole grain corn we have about a car of 
standard shoepeg at $1.10, extra standard at $1.25, and faney 
at $1.35, all f. o. b. county. 

We are not in a position to quote prices on future tomatoes, 
but can quote standard Maine style corn for future delivery at 
90a95c, standard whole grain shoepeg at $1.10a1.15, and fancy 
shoepeg at $1.35. 

Sweet Potatoes—The market on spot sweet potatoes is get- 
ting pretty well cleaned up. We have a few small remnants 
at $1.50 peninsula in No. 3 cans, and $1.00 per dozen in No. 2 
cans, and a straight car in Baltimore unlabeled at $1.55. We 
can offer sweet potatoes for future delivery strictly first-class 
quality at $1.25 for No. 2% cans, $1.35 for No. 3 cans and $4.50 
for No. 10 cans f. 0. b. Virginia factory for shipment when 
packed. 

C. W. BAKER & SONS. 
Wausau, Wis., July 25, 1921. 

Full standard No. 4 Alaskas and No. 5 sweet peas are selling 
at $1.15. They are going to a dollar twenty, perhaps a dollar 
and a quarter, and that very soon; maybe this week. 

Last week we offered two lots of cheap peas. They were 
sold before noon the day after our postings went out. “And, say, 
we have spent more than the brokerage on those two lots on tele- 
grams, declining orders from you fellows who got in too late. 

Other grades and siftings are on the advance, too. We sold 
a block of standard No. 3 Alaskas at $1.25 last week, which no 
one would look at at $1.15 two weeks ago. These wise birds 
who are trying to kid themselves into believing that they will 
be able to buy cheaper later on are going to find themselves out 
of luck. We don’t look for much further advance in price, but 
we do look for a continued firm and active market until the pack 
cleans up. And that won’t be very long, either, unless the mar- 
ket advances to a prohibitive figure. 


GROCERS SUPPLY COMPANY. 
WHAT THE CROP PROSPECTS SHOW. 


Bridgeville, Del., July 27th, 1921.—The tomato acreage in 
this section is not over 20 per cent. of normal with at least 40 
per cent. of this acreage planted entirely too late to produce a 
normal crop. —H. P. Cannon & Son, Ine. 

Seaford, Del., July 27th, 1921.—Our next canning crop is 
tomatoes. The acreage in this vicinity is only about 15 to 20 
per cent. of last year and will be late. Prospects are not very 
good. Will be exceedingly short pack in this territory.—Greena- 
baum Bros., Inc. 

Sharps, Va., July 26th, 1921.—Just a line to report the actual 
conditions of things as I see them in this section. Out of about 
40 canning factories in this “neck” about 3 or 4 will try to oper- 


ate, and they will not get enough tomatoes to run one day in a 
week. I don’t believe there are 100 acres of tomatoes set out 
in the whole “northern neck.”—F. C. Mullin. 


Waynesburg, Ky., July 20th, 1921.—The writer has been con- 
nected with the two canning factories in this part of- Southern 
Kentucky at Science Hill and Eubank for quite a number of 
years, and having superintended for Eubank Uanning Company 
last season and noting the prospective tomato market outlook, 
advised a complete cut-out for 1921. My advice was heeded; 
so neither Science Hill nor Eubank will pack tomatoes this year. 
The latter factory wil confine its operation to sweet potatoes 
only.—S. T. Webb. 


Prices, Md., July 13th, 1921.—Would like to give you some 
little report as to what is being done in our section, as to can- 
ning corn and tomatoes this season. In our immediate section 
we have seven factories and only two will run this year. Last 
year there was over 500 acres of tomatoes contracted at Prices, 
Md., and I can safely say ten acres will cover all that is planted 
this year.—C. C. Ryan. 

Salem, Va., July 24th, 1921.—Last year there was canned in 
this territory extending from Salem, Va., west 10 miles, be- 
tween 6,500 and 7,500 cases 2s and 3s—mostly 3s. This year there 
won’t be over 5 per cent. of this number packed. Crop is very 
poor and all that is grown will very likely be consumed fresh. 
Price is $4.00 per bushel now.—R. D. Hunt. 

Santa Clara Valley, Cal—A summary of the situation in can- 
ning activities in Santa Clara Valley the other day found that 
ubout one-third of the canneries there are still idle, one-third 
working on about quarter time and the balance at about one-half 
of the usual pack. The recent hot weather has adversely affected 
fruit for canning purposes and will cause a further shortening 
in the canning season, according to growers as well as canners. 

Lebanon, Ohio, July 25th, 1921.—Early sweet corn is ruined 
on account of hot dry weather. Has tasseled out and tassel is 
burning. Late swete corn might be saved if could get rain with- 
in a few days; but at the best it will be very short, and yield 
very light. Acreage is about 30 per cent. of normal. 

Perryman, Md., July 27th, 1921.—We do not intend to oper- 
ute either of our factories this season. We never contemplated 
doing so, and did not make any effort to get acreage from the 
farmers. There is not a single acre of tomatoes out in this sec- 
tion. There will be about one canner out of ten that may 
operate to a limited extent, and this will be very limited, indeed. 
In all our experience of 30 odd years, we never saw all the can- 
ners of the same mind as they are this season. That big bunch 
of spot tomatoes that were on hand last November—vwell, the 
chain stores have about all of them just now. Just wait about 
a month and what we say will be verified —John W. Bay & Co. 


CANNERY GROUPS IN OREGON AND WASHINGTON HAVE 
NOT BEEN SUCCESSFULLY ARRANGED. 


We take this from California Fruit News of July 16th, 1921: 

Following the embarrassment of the A. Rupert Company of 
Portland, Ore., last winter, there was announced a possible 
reorganization of the company to take over and operate the can- 
ning plants in Oregon and Washington connected with the Ru- 
pert Company. Following this, there was announcement of a 
plan to put together a group of canneries, to be known under 
the name of the Oregon-Washington Canning and Preserving 
Company, of which the Paulhamus properties at Puyallup and 
Sumner were to be the foundation. The slump in the fruit and 
vegetable canning busines as experienced this spring made the 
problems rather too large to handle, apparently, under the em- 
barrassments already in existence with the nupert Company, 
and so these matters are yet awaiting what the future may work 
out. 

The Rupert Company’s affairs, it would seem now, are not 
possible of reorganization and the latest sugestion has been 
to abandon efforts at going forward with future operating of 
this group of canneries in Oregon. The creditors of the Rupert 
Company, however, are in a quandry as to what is the best op- 
portunity of realization on the properties. Up to the present, 
nothing has been done of a substantial character and there 
is no market for canning plants just at the moment. 

The recently announced plans of Mr. Paulhamus to ar- 
range a group of canneries under the name of the Oregon-Wash- 
ington Canning and Preserving Company, with his own plants 
at Puyallup and Sumner as the basis, looked like an opportunity 
to include the Rupert string of canneries in Oregon. Sugges- 
tion was made at a conference of financial interests concerned 
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in the Rupert failure looking toward the placing of the can- 
neries of the latter company in the new group with Mr. Paul- 
hamus, but this has not materialized, owing to disagreement 
as to terms, and also, the Paulhamus project—the Oregon-Wash- 
ington Canning and Preserving Company—has not yet been 
successful in floating its financial plans. The latest on this is 
that the financing has been so far only in small part underwrit- 
ten and a considerable part of the plan is yet in the mak- 
ing, so far as money is concerned. It is, of course, a difficult 
year to organize canning combinations, and whether or not the 
Paulhamus plans for the Oregon-Washington Canning and Pre- 


serving Company will be put over this season, is thought much 
of a question. 


LOWER PRICE LEVELS SOUGHT BY PEACHES AND 
AND TOMATOES. 


Shipments Continue Heavy, the Carlot Movement During Month 
of June Totaling 49,879 Cars. 
(From the Market Reporter, U. S. Dept. of Agr.) 

Lower prices for peaches and tomatoes were reported in 
several markets during the week ending July 11. Carlot move- 
ment of the 10 leading lines of fruits and vegetables continues 
heavy, the final tabulation of the carlot shipments during the 
month of June showing a movement of 49,879 cars, compared 
with 39,963 cars for June, 1920. Much of the increase in 
that carlot movement during June can be traced to the greater 
early supply of peaches and watermelons and to the heavy late 
shipments of old potatoes. 


Tomatoes—Mississippi tomatoes were generally weaker 


in eastern markets Prices declined 35¢ to 50c per four-basket 
carrier in New York, reaching 90c to $1, and Baltimore re- 
ported a similar decline, closing 50s to 75¢ per crate Texas 
stock was steady in Chicago most of the week but dropped 
to a range of 75c to $1 at the close. Tennessee tomatoes 
in six-basket carriers ruled $4 per crate in Chicago. New Jer- 
GAL EIGHT trae ? ? Hrj,CgapthSciei FH 
sey stock in 20-quart boxes closed mostly $2.75 to $3 per box 
in the New York market. Shipments were moderately lighter 
were very generally reduced during this priod. The reports 
than the previous week and a year ago, with movement re- 
duced to 379 cars. 


Peaches—The Elberta is now the most important variety 
of peaches moving to market. Demand has been moderate to 
good at Georgia shipping points, but the increased supplies 
available allowed prices to decline 35¢ to 50c per six-basket 
carrier to a range of $1.65 to $1.75 carloads f. o. b. cash track. 
Consuming markets were weaker also and closed 25c to $1 per 
crate lower at a range of $1.50 to $3, highest prices prevailing 
in New York and Boston and lowest in Philadelphia and Bal- 
timore. Haulings have been increasing at Texas shipping 
points, but good demand and movement have held prices 
steady to firm. Elbertas ranging $1.50 to $1.75 per bushel 
basket, f. o. b. cash track. Total peach movement increased 
rapidly to 3,580 cars compared with 2,180 cars the previous 
week and with 1,143 cars a year ago. Georgia shipped slightly 
over 3,000 cars and movement from Texas was moderately 
heavier. 


RETURN TO BETTER TIMES SLOW BUT SURE. 

Instead of waiting for some mysterious set of forces to restore 
good times, the people of the United States have settisd down to 
the grim and sober business of working out their own salvation, 
writes Archer Wall Douglas, chairman of the committees on 
statistics and standards of the Chamber of Commerce of the United 
States, in his monthly review of business conditions in the Au- 
gust number of The Nation’s Businsss. 

While the return to better times is certain to be slow, he says, 
there can be no doubt as to the final recovery. 

“The story of ths present business depression,” says Mr. 
Douglas, “is very similar to other depressions which have oc- 
curred during the past half century. The beginning of the end of 
speculation and over-expansion came with restriction of credit that 
put a sudden crimp in the volume of business and started prices 
downward on their long journey of declines. Then followed the 
siowing down in industry, ths incubus of much unemployment, and 
all the attendant evils of hard times. After the first shock, there 
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were a flood of forecasts of an early return to former conditions 
and the passing of those ills which afflicted the country. Invari- 
ably the prophecies came to grief. 

“One of the earmarks of past depressions was the fantastic 
schemes advanced to prevent the return of such eras. These 
schemes includsd the stabilization of prices and doing something 
to the currency so that its purchasing power would always be the 
same. And there are those among us who take these theories 
seriously today just as our forbears did in their day. We have at 
least one consolation in this generation, that out. of the welter of 
past misfortunes we have learned the lesson of a sound financial 
system as embodisd in the Federal Reserve Bank.” 


“The chroriele in industrial life is one of better business in 
leather, especially in boots and shoes; lower prices in an increas- 
ing number of makes of automobiles, and of good business in auto- 
mobile sundries; lower prices in oil with the likelihood of conse- 
quent decreased production; contineud dullness in mining; some 
improvement in clothing; production in steel and iron down to 
lower levels and with reduced prices, yet with slight increase in 
sales of some of the finished products; a generally good movement 
in summer seasonab'e goods; slow increase in construction as the 
eosts of material and labor decline in different sections; more 
particularly in the large cities; better wholesale trade in general 
but of smaller volume of retail business in the large centers.” 


NOTICE OF PROPOSED PURCHASE OF CANNED FOODS. 


Beans, lima, tinned, Marine Corps, Quartermaster’s De- 
partment, Washington, D. C., July 18th, 1921. Sealed pro- 
posals, in duplicate, will be received in this office until 11.00 
A. M. August 15, 1921, and then be publicly opened for fur- 
nishing the Marine Corps 1500 cases lima beans, No. 2 tins, 
and 500 cases lima beans, No. 10 tins, for delivery to the Depot 
of Supplies, Marine Corps, Naval Operating Base, Hampton 
Roads (Sewall’s Point), Va., and 500 cases ftima beans, No. 
2 tins, and 100 cases lima beans, No. 10 tins, for delivery to 
the Depot of Supplies, Marine Corps, Philadelphia, Pa. Samples 
required. Proposal blanks and other information may be ob- 
tained upon application to this office and the offices of the 
Depot Quartermaster, Marine Corps, Naval Operating Base, 
Hampton Roads, Va., and 1100 S. Broad street, Philadelphia, 
Pa. This office reserves the right to reject any or all bids or 
parts thereof and to waive informalities therein. Bids from 
regular dealers only will be considered. 

C. L. McCAWLEY, Brig. Gen., 
The Quartermaster. 


Schedule No. 37-22. 
ANOTHER NEW LINK-BELT STEEL CHAIN DATA BOOK, 

The Link-Belt Company of Chicago, Indianapolis and 
Philadelphia have just issued a new Steel Chain Data Book 
No. 475. 

In this book is presented completely the heavier rugged 
steel chains uced for power transmission, and also including 
elevating and conveying chains. 

Copies can be secured by any of our readers interested 
in this subject by addressing the Link-Belt Company. 


RELAXATION OF SPANISH EMBARGO ON EXPORTATION 
OF OLIVE OIL AND RICE. 

According to a cablegram from Commercial Attache C. H. 
Cunningham, Madrid, under date of July 5, 1921, a Spanish 
decree was signed July 1 authorizing the free exportation of 
30,000 tons of olive oil in addition to the 20,000 tons author- 
ized by the decree of April 20, 1921. (See Commercial Re- 
ports for June 8,1921.) The unlimited exportation of rice free 
of duty is also authorized. (A duty of 2 pesetas per 100 kilos 
was imposed June 30, 1920, on all rice, for which an export 


license was granted. (Peseta, $0.193, nor mal value; 100 
kilos 220.46 lbs.) ) 


THE CANADIAN SANITARY CAN COMPANY, LTD., 
ORGANIZED. 

The Canadian Sanitary Can Company, Limited, Toronto, 
Ont., has just completed its organization and will be in opera- 
tion within the next few months, manufacturing sanitary solder- 
less, sealed food or packer’s cans, non-leakable friction-top paint 
cans, oil, cocoa and various other styles of tin and metal cans, or 
containers. They will occupy approximately 20,000 square feet 
of floor space, and will install the latest automatic labor-saving 
machinery. 

The capitalization of the Canadian Sanitary Can Co., 
Ltd., is $400,000. The officers are: James Dixon, president; 
Henry S. Gooderham, vice-president; Geo. H. Babcock, manag- 
ing director; B. N. Barrett, secretary-treasurer; W. H. Millman, 
director; W. M. Turnley, director; J. Gault Kingsmill, director. 
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BALTIMORE, MONDAY, AUGUST 1, 1921 


TRADE IS STARTING UPWARD. 


“Sufficient for the day is the evil thereof” never applied 
more truly or more strikingly than it does today, for having gone 
down the steady decline for many months, business, and too many 
business men, act as if there would never again be a return to 
good times. The trouble is due to the thoughtlessness of our 
press. When the depression began, all the papers said it would 
soon pass and that good times were just around the corner. 
So the easy-going American took his medicine and looked for the 
turn of the corner. Having just begun the decent the corner, of 
course, could not be near, for it takes time for all these moves. 
But even our business men hoped, in spite of better judgment, 
that the reports were right. Now, when the real bottom seems 
in reason to have been reached, in canned foods particularly, 
these business men have lost hope, and they talk as if there 
would be no end to the slump. This may be taken as “the dark- 
est before dawn” period, for we believe it is. 

And we are not alone in this, for note what the midseason 
summary of the Federal Reserve Board says of conditions as of 
July 1st, 1921: 

“From early autumn until practically the opening of spring 
(1921),” the statement says, “there was a steady recession of 
prices, values and wages, and a period of corresponding read- 
justment throughout almost all branches of industry and in al- 
most all countries of the world. In fact, the downway movement 
had set in earlier in some foreign countries than in the United 
States, many persons regarding Japan as having been the first 
country to feel the effect of the new business factors which were 
later to make themselves felt elsewhere. 

“The spring months of 1921 would seem, in the light of in- 
formation now available, to be a period of approach to equili- 
brium in certain lines of business and of preparation for re- 
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covery from the depressed conditions that had developed. The 
changes referred to have in fact been practically world-wide. If 
anything they have been less extreme or violent in the United 
States than elsewhere, not only in banking and credit, but in 
production and trade generally. 

‘The year 1920-21 has been a period of reorganization. This 
reorganization with its effects has, like all great business 
changes, been directly reflected in our banking position and in 
the corresponding position of banking systems the -world over. 
While it would appear that the present time the period of re- 
adjustment is drawing to a close, this does not necessarily mean 
that there will be no further movement or recession or that the 
readjustment process has completed itself. On the contrary, 
there are many factors which seem to make it sure that still 
further work in the direction of readjustment must be accom- 
plished before even approximate stability can be arrived at. 

“The facts now available, however, would indicate that the 
main elements in business and industrial recession have made 
their effects manifest, and that there have been in the ma- 
jority of lines fairly extensive realignments of relationships. 
In all this process there has been nothing more noteworthy than 
the effect of readjustment upon our banking insitutions.” 

As to reserve changes, the board’s announcement read: 

“As during the year 1919-20, so during the past year, the 
primary changes in the reserve situation of the United States 
have been due to alterations in gold holdings. The striking 
feature of the year has been the resumption of gold movement 
into this country, with the result that the gold reserve of Fed- 
eral Reserve Banks have been increased to the extent of about 
$493,000,000. The following brief table shows the movement of 
reserves as between the close of June, 1921, and the corresponid- 
ing date a year earlier: 

Total gold reserves, June 25, 1920: $1,969,375,000. June 
29, 1921, $2,461,931,000; 25.0 per cent. increase. Legal tender 
notes, silver, etc., June 25, 1920: $139,230,000; June 29, 1921, 
$1638,527,000; 17.5 per cent. increase. 

“Changes in the gold position of the United States were of 
such significant importance as to call for special review in the 
June, 1921, issue of the bulletin, where they were fully set forth.” 

An important feature of the report to the banking world is 
its analysis of the change in resources. It states that compari- 
son between conditions existing during 1920 with those which 
have been attained at the close of June, 1921, exhibit the follow- 
ing results with respect to reserves, earning assets and total re- 
sources of Federal Reserve banks: 

Total Reserves—June 25, 1920, $2,108,605,000; October 15, 
1920, $2,154,911,000; June 29, 1921, $2,625,458,000. 

Total Earning Assets—June 25, 1920, $3,183,275,000; Oc- 
tober 15, 1920, $3,421,976,000; June 29, 1921, $2,060,495,000. 

Total Resources—June 25, 1920, $6,074,713,000; October 15, 
1920, $6,610,250,000; June 29, 1921, $5,242,041,000. 


“As stated a year ago,” the board points out, “the capital 
of the Federal Reserve banks was figured as $94,500,000 and 
total resources as $6,075,000,000, whereas at the present time 
the corresponding figures are $102,184,000 and $5,242,041,000. 
The change in capital for the year has thus amounted to eight 
per cent., reckoning the condition at the close of June, 1920, as 
a basis, while the aggregate of resources has fallen approxi- 
mately fourteen per cent. The advance in capital has, in for- 
mer years, been due to the gradual growth of the actual capital- 
ization of the members of the Federal Reserve system already 
admitted and in part to the movemnt of new members into the 
system. The net number of new national bank members ad- 
mitted during the year ending June, 1921, has been approxi- 
mately 251, while their contribution to capital stock may be 
figured as $813,050. To this may be added the sum of $1,112,;00 
subscribed by the 268 newly admitted State banks and trust com- 
pany members, the remainder of the increase in capital of Fed- 
eral Reserve banks being due to the automatic enlargement of 
the stock ownership of former members due to additions to their 
capital stock and surplus. 

“Of special interest to the general student of banking are 
the changes in the volume of outstanding Federal Reserve notes 
as contrasted with changes in the deposit liabilities of the Fed- 
eral Reserve banks. Comparing the figures given a year ago 
with those now compiled, it will be found that whereas at the end 
of June, 1920, the volume of Federal Reserve notes in circulation 
was approximately $3,117,000,000, the total now in actual cir- 
culation is approximately $2,634,000,000—a falling off in round 
numbers, therefore, of over $480,000,000. 

“As contrasted with this reduction in the circulating cur- 
rency of the system is to be noted a fall in total deposits from 
approximately $1,916,000,000 a year ago to $1,686,000,000 on 
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June 29, 1921. Since there has been but little change in the 
volume of government deposits during the year, the reduction 
which is thus shown to have occurred has taken place pri- 
marily in member bank reserve deposits and may be regarded 
as amounting to about $191,000,000. The remainder of the de- 
crease is partly due to the withdrawal of foreign government de- 
osits. 

. “This should be contrasted with a growth in deposits dur- 
ing the preceding year amounting to about $14,000,000 and a 
growth in notes of approximately $617,000,000. Attention was 
called a year ago to the fact that the immense increase in the 
note circulation during the year 1919-20 was undoubtedly due 
in some measure to the fact that a larger amount of circulating 
currency was required, because of the great advance in prices 
and the consequent necessity of carrying a larger supply of 
money in pocket with which to meet ordinary requirements. The 
recession in the total amount of notes in circulation may be 
ascribed to a movement exactly parallel, but opposite in di- 
rection. 

“As prices have fallen, the factors already referred to have 
lost in interest, while other factors, which have tended to en- 
large the circulation of Federal Reserve notes—such as the proc- 
ess of substituting them for gold and silver and exporting them 
in large amounts to South American and West Indies countries— 
have ceased to operate. Indeed, in some cases the reverse flow 
has doubtless set in. The significance, therefore, of the situation 
is found in the fact that the reduction in outstanding circulation 
which has occurred represents a corresponding change in the 
actual use of notes by the public. The movement of the items 
‘notes’ and ‘deposits’ may be followed to good advantage in the 
brief table which is herewith submitted: 

Federal Reserve Notes in Actual Circulation—June 25, 1920, 
$3,116,718,000; June 29, 1921, $2,634,475,000. 

Total Deposits of Federal Reserve Banks—June 25, 1920, 
$1,916,086,000; June 29, 1921, $1,685,788,000. 

Net Demand Deposits of Reporting Member Banks—June 
25, 1920, $11,347,041,000; June 29, 1921, $9,989,313,000. 

Dealing with the foreign banking situation, the board’s 
analysis declares that banking institutions abroad have not shown 
the reduction eithe: in notes or in deposits that has heen ob- 
served in the United States and that “such changes as have 
occurred have apparently been sporadic and in far less degree 
governed by definite influences.” This is attributed to the fact 
that many European countries have relied more largely on bank- 
ing aid than did the United States. 


GENERAL PLAN OF PROPOSED NATIONAL CANNED 
FOODS WEEK. 


At a meeting of the Board of Directors of the National 
Canners Association in Chicago, Wednesday and Thursday, June 
22d and 23d, it was unanimously decided that the Association 
should put on a special canned foods week in November. The 
plan is to feature such a week annually. 

At the Chicago meeting the following committee was ap- 
pointed to have charge of the work: 

Royal F. Clark, Bever Dam, Wis., chairman; Russell B. 
Kingman, Orange, N. J.; L. A. Babcock, Chicago, Ill.; James A. 
Anderson, Morgan, Utah; Bismarck Houssels, Los Angeles, Cal. 

Mr. Clark will act as national chairman and the other four 
members will cover the four territorial sections of the country— 
East, Central States, Middle West and West Coast. 

This movement is to be nationwide in character and the in- 
terest and co-operation of the Canning Machinery and Supplies 
Association, National Food Brokers Association, National Whole- 
sale Grocers Association, Southern Wholesale Grocers Associa- 
tion, National Retail Grocers Association and one hundred and 
fifty railroad presidents have been secured. tanned foods will 
be featured on dining car menus all over the country. Other 
distributive organizations will be approached and their interest 
solicited. The date for the special canned foods week this year 
will be November 1st to 8th. The main idea will be to focus the 
attention of the country on canned foods for a definite period 
each year. 

- Funds for. conducting the campaign will be raised by volun- 
tary contributions. The allied organizations that will co-operate 


in the movement will solicit contributions from their own mem- 
bers. 

The following committee has been appointed to represent 
the different districts: 

California, Preston McKinney; Colorado, P. H. Troutman; 
Connecticut, J. C. De Mille; Delaware, W. O. Hoffecker; Hono- 
lulu, J. D. Dole; Illinois, W. A. Miskimen; Indiana, J. J. Rogers; 
Iowa, Sid R. Clift; Kentucky, George Nagle; Louisiana, J. H. 


Jastremski; Maine, W. F. Leonard; *Maryland, Wm. Silver; 
Massachusetts, J. C. De Mille; Michigan, Frank Gerber; Minne- 
sota, J. E. Barr; Missouri, Roy Nelson; New Jersey, E. Pritch- 
ard; New York, Chas. H. Tugwell; Ohio, Roy Irons; Oregon, F. 
P. Kendall; Pennsylvania, D. E. Winebrenner; Rhode Island, J, 
C. De Mille; Tennessee, W. B. Stokely; Utah, H. L. Herrington; 
Virginia, B. F. Moomaw; Washington, Guy P. Halferty; Wis- 
consin, W. C. Leitsch; Milk Canners, Walter Page, Chicago; 
Meat Canners, Geo. A. Eastwood, Chicago. 

*Excepting the City of Baltimore, which will be represented 
by D. H. Stevenson. 

These chairmen will appoint sub-committees which will get 
into touch with the canners of the respective districts and solicit 
contributions for the campaign. 

The purpose of the special canned foods week will be: 

To make known to the consumer the benefit of can- 
ned foods and their quality and convenience. 
To stimulate the interest of consumers in the pur- 
chase of canned foods. 
To suggest to the consumer that he purchase his 
= supply of canned foods during the Canned Foods 
eek. 
To do this in a way which will create a higher 
regard for canned foods so that its sale and effect will 
contribute permanent goodwill for such foods. 

Special attention will be given to dealers’ co-operation in 
connection with the retail grocers. The proposition is one of 
such magnitude that it has not been definitely determined what 
material may be supplied to the dealers. This, of course, will 
be largely determined by the size of the appropriation. There 
has been enough interest shown in the proposition, nevertheless, 
to assure a display in keeping with the importance of the work. 

The extent of accomplishment of Canned Foods Week (e- 
pends on the concerted and co-operative effort of every interested 
factor, related to canning, be it grower, canner, broker, whole- 
saler, or retailer. This includes the co-operation of manufac- 
turers, dealers and others who enjoy profit indirectly from the 
manufacture, transportation, or sale of canned food. 

ROYAL F. CLARK, Chairman. 

With the above came the following letter, which will answer 
many inquiries: 

Committee on Canned Food Week, 

July 28, 1921. 

Dear Sir: Canned Foods Week is a canners’ movement. It 
comes in response to an urgent, irresistible demand upon the 
part of canners for a ¢-operative merchandising effort. The 
channels of distribution have been long clogged and the canner 
by his own efforts has been helpless. Now the channels of dis- 
tribution will be cleared as the result of a great co-operative en- 
deavor upon the part of the canner and his ally—the distributor. 

This week of intensive merchandising effort contemplates 
the special attention of all jobbers and of all retailers. Especially 
among the retailers special sales of canned foods will be en- 
couraged in order that the consumer may be more freely encour- 
aged to buy. Hundreds of thousands of otherwise “silent” win- 
dows will now speak to the people of canned foods. And canned 
foods will be advertised during the proposed week of co-operative 
merchandising effort; everywhere the people will be reminded 
of canned foods, of their purity, their wholesomeness and of the 
economy of their use. 

How much is it worth to you to have the jobbers and the re- 
tailers of the United States exploiting the canned foods which 
you produce, stimulating the sale of them and of so clearing the 
channels of distribution as to permit a great industry to func- 
tion again in its normal way? 

Voluntary contribution are being asked to support this work 
and it is hoped that these contributions will be somewhat in pro- 
portion to the output. Based on the 1920 output contributions 


$200.00 by Class 4 
300.00 by Class 4 
500.00 by Class 6 


f 
$ 40.00 by Class 1 
100.00 by Class 2 
150.00 by Class 3 
$ 750.00 by Class 7 
1,000.00 by Class 8 
canners will raise ample funds for the purpose. We are enclos- 
ing a pledge card and will be glad to have your endorsement of 
the special canned foods week by your pledge of the amount in- 
dicated. Of course these figures are merely suggestions and 
your support may be in such amount as you feel able to con- 
tribute. 
Very truly yours, 
ROYAL F. CLARK, Chairman, 
1739 H St., N. W., Washington, D. C. 
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Historical Papers upon the Conning Industry 


Collected by A. W. BITTING 
Director of Research, Glass Container Association 


Contributions To Our Knowledge of 
Micro-Organisms and 


Sterilizing Processes 
In The Canning Industries 


The Sourlng of Sweet Corn 


BY 


SAMUEL C. Prescorr AnD W. LyMan UNDERWOOD. 


Read Deeember 9th, 1897 


M. NICOLAS APPERT 
1750—1841 


In a paper read before the Society of Arts in October, 
1896,° we showed the extent of the canning industry in 
this country, and the importance to it of accurate knowl- 
cdge of the bacteriological principles of sterilization. In 
that paper we dealt with the packing of clams and lob- 
sters, and described some of the bacteria which are active 
in the deterioration of these products in case sterilization 
is not complete. It is interesting to notice that some of 
the results which we published at that time have since 
been confirmed by a specialist employed by the Canadian 
(iovernment*® to investigate the discoloration of canned 
lobsters. 

We now desire to give an account of our more recent 
investigations in another branch of the industry, namely, 
the packing of sweet corn. This art constitutes a very 
lurge industry, as is shown by the fact that in 1895 
seventy-two million 2-pound cans (72 thousand tons) were 
packed in the United States. 


HIstTorRICAL. 


The growth of the art has been rapid, for it was not 
until about 1853 that corn was packed at all with success. 
Maine has been generally acknowledged as the home of 
corn packing, and its claim to be so considered is proba- 
bly just. In 1839 Isaac Winslow began experiments in 
canning corn at or near Portland. He was for a long time 
unsuccessful. He first attempted to cook the ears of corn 
whole, but this proved unsatisfactory on acount of their 
bulk, and it was also thought that the cobs absorbed the 
sweetness. He next tried to remove the kernels whole by 
means of a fork, but this was soon abandoned, and the 
corn was afterward cut from the cob. His first experi- 
ments were made in a common household wash boiler, 
and in a very limited way. Small quantities were treated 
by various methods, but nearly all the corn spoiled. Some 
kept, however, and gave promise of ultimate success. In 
1843 he built a small copper steam boiler of about two 
barrels’ capacity, and carrying ten or twelve pounds of 
steam. To this he connected wooden tanks lined with 
zine and made steam tight. In these crude retorts he 


of live steam. Nearly the whole lot spoiled, and in con- 
sequence of this failure, steam apparatus was abandoned. 
The next year he returned to open boilers, and continued 
his experiments with varying success for ten years. In 
1853 he applied for a patent, but this was not allowed 
until 1862. 

An abstract from the patent may be of interest: 
“After a great variety of experiments I have overcome the 
difficulties of preserving Indian corn in the green state 
without drying the same, thus retaining the milk and 
other juices, and the full flavor of fresh green corn until 
the latter is desired for use. Instead of a hard, insipid, 
or otherwise unpalatable article, I-have finally succeeded 
in producing an entirely satisfactory article of manufac- 
ture, in which my invention consists. I have employed 
several methods of treatment. My first success was ob- 
tained by the following process: The kernels being re- 
moved from the cob were immediately packed in cans, and 
the latter hermetically sealed so as to prevent escape of 
the natural aroma of the corn, or the evaporation of the 
milk or other juices of the same. Then I submitted the 
sealed cans and their contents to boiling or steam heat 
for about four hours. In this way the milk and other 
juices of the corn are coagulated as far as may be, boiling 
thus preventing the putrefaction of these most easily de- 
structible constituents. At the same time the milk is not 
washed away or diluted, as would be more or less the 
case if the kernels were mixed with water and then boiled. 
By this method of cooking green corn the ends of the cans 
are bulged out, as though putrefaction and the escape of 
the resultant gases had commenced within the cans. Con- 
sequently strong cans are required. 

“IT recommend the following method: Select a superior 
quality of the green corn in the green state, and remove 
the kernels from the cob by means of a curved or gauged 
knife or other suitable means. Then pack these kernels 
in cans and hermetically seal the latter so as to prevent 
the evaporation under heat or the escape of the aroma of 
the corn. Now expose these cans of corn to steam or 
boiling heat for about one hour and a half, and then 


“processed” the corn, subjecting it to the direct action . puncture the cans and immediately seal the same while 
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hot, and continue to heat for about two and one-half 
hours longer. 


in a room at a temperature of 70° to 100° F.” 


For nearly twenty years this method was in use, the 
only change being that the time of processing was some- 
what shortened. About 1879 retorts were introduced in 
corn packing, and the second heating was done in them, 
the time being reduced from two and one-half hours to 
one hour. The advent of cookers about 1890 did away 
with the first heating in the water bath, so that now this 
is abandoned as an agency of sterilization. Many of the 
processes formerly carried on by hand are now carried 
on by machinery. Maine leads in the packing of sweet 
corn, but large quantities are packed in New York and 
Maryland and in the West, particularly in Iowa, Illinois 
and Michigan. 


THE SouRING OF CANNED Sweet Corn. 


Sweet corn, when properly prepared, is one of the 
most valuable of all canned foods, as it retains much of 
its original flavor, is popular, and is sold at a price within 
the reach of all. If, however, the sterilizing has not been 
done thoroughly, there may result fermentations caused 
by bacteria which have not been killed, producing what 
is known as “sour” corn. It is not definitely known when 
sour corn first appeared. In the experiments of Isaac 
Winslow, spoiling of some kind resulted, but so far as 
we have been able to ascertain, its nature has never been 
described. In a Massachusetts factory, however, where 
corn has been packed with success for nearly twenty 
years, souring suddenly occurred in 1878. Maine was 
also somewhat affected at the same period. Until this 
time corn had been processed for five hours at a boiling 
temperature with no loss, but in the year just mentioned, 
with exactly the same treatment, this manufacturer ex- 
perienced a total loss. Some of this corn was sent to 
chemists for analysis with the hope that a remedy might 
be found at once. It was reported by them to be due to 
“fungus consisting of little globules that boiling heat did 
not dissolve.” 


Early in the following year (1879) the Massachusetts 
packer who owned the factory referred to attempted to 
continue with the old process, but the corn spoiled. Re- 
torts were procured, and with their higher heat satisfac- 
tory results were obtained. For sixteen successive years 
he experimented with the old process with the intention 
of returning to it if possible. The corn so packed and 
kept at a temperature of 90 to 100° F. invariably spoiled, 
swelling on the third or fourth day. It was thought that 
the trouble might be local, and to decide this he visited 
distant sections, carefully selected and gathered corn, 
and, returning at once to his factory, packed it in the 
old way with the least possible delay, working sometimes 
all night that this might be done. The results were 
always the same—the corn could not be successfully 
packed by the old method. Had any locality been found 
where his could have ben done, he intended removing his 
factory to that neighborhood. 

The exact chemical changes which take place when 
sour corn is produced are difficult to state, and vary under 
different conditions. The sugar and starch in the corn 
are fermented for the most part to lactic, acetic, and 


butyrie acids, thus giving rise to the souring. There are - 


also other products of decomposition. Gases are fre- 
quently evolved, but being dissolved by the liquid in the 


1Mr. Prescott is Instructor in Biology, Massachusetts Institute of Tech- 
nology. and Mr. Underwood is of the William Underwood Co., Boston. 


? Technology Quarterly. Vol. No. 1, March, 1897, pages 183-199. 
*Canadian Department of Maine. and Fisheries, 29th Annual Report, 


Afterwards the can may be slowly cooled 
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can at the ordinary temperature, in the majority of cases 


no swelling results. 

The loss resulting from sour corn during the last 
eight years has been enormous, in some years being much 
more than in others. Thousands of dollars have been lost 
in a single year by individual manufacturers who have 
experienced this trouble. Moreover, the uncertainty and 
the possibility that losses may be incurred are constant 
sources of worry and uneasines to those engaged in this 
industry. 

DETECTION OF SPOILED Cans. 

Spoiling in canned goods is generally indicated by 
bulging of the ends of the cans, caused by the pressure 
of the gases produced within. Thus a packer may gen- 
erally detect any unsoundness before the goods are put 
upon the market, as all are overhauled and inspected 
before ultimate shipment. In the case of sour corn, how- 
ever, at least in its first stages of deterioration, there js 
no outward indication of trouble. It is under rather 
exceptional conditions that swelling occurs. If the tem- 
perature and other conditions are favorable for the rapid 
development of germs which can produce fermentation 
with the formation of gas, swelling will result. Since, 
however, the latter conditions rarely prevail in the fac- 
tories, the detection of sour corn becomes difficult. Corn 
which is sweet when shipped may become soud many 
months afterward. To illustrate this fact, an instance 
may be cited where from the same day’s packing two lots 
of corn were shipped, one to the northern and one to the 
southern part of the United States. That which was sent 
to the North was in perfect condition at the end of a 
year, while that which went to the warmer climate be- 
came sour in a short time. Many instances of the same 
nature have been noticed by different packers, and similar 
results may be obtained by laboratory experiments. The 
explanation of this fact probably is that all the bacteria 
were not killed by the heating to which these cans were 
subjected, and that the conditions for growth of the 
micro-organisms became favorable only in the warmer 
locality. Provided sterilization is not complete, there 
seems little reason to doubt that climatic condition is a 
most important factor in the souring of corn. It should 
always be borne in mind that if processing or sterilization 
is complete sour corn cannot result, ecause the germs of 
fermentation are destroyed. When souring occurs the 
pereentage of bad cans may be small, but often runs from 
10 to 40 per cent., or even higher. Such goods are gen- 
erally returned, and an attempt is made to separate the 
sweet from the sour cans. To do this there are two 
methods in common use. 


According to the first method, the cans are put into 
a.tank of water at a temperature of 80° F., where they 
stand for from six to twelve hours in order that the con- 
tents may be heated uniformly throughout. They are 
then removed and their ends just submerged in water at 
190° F. Here they remain for not more than thirteen 
minutes. At the end of that time those cans which are 
swelled are rejected as sour. The other method is to boil 
the cans for one hour. This causes all the ends to bulge. 
They are then cooled, and those whose ends remain bulged 
for more than eight hours are rejected, while those which 
“snap back” within this time are considered satisfactory. 
Both these methods depend for their success upon the 
fact that at certain temperatures gas is produced rapidly 
by bacteria within the cans. 

BACTERIOLOGY OF Sour Corn. 


Our investigations commenced in February, 1897, 
with the examination of a large number of cans of sour 


corn. On opening the cans no change was noticeable to 
the eye, the corn appearing fresh and of a natural color. 
In some cases a sour odor could be detceted, but in others 
this was not observed. It was to the taste that the trouble 
was most apparent, the corn being sour and of a peculiar 
astringent quality. Bacteriological examination showed 
sound cans to be sterile, while spoiled cans invariably 
gave evidence of bacterial action. Pure cultures of twelve 
species of bacteria were obtained, of which eleven were 
bacilli, and one was a micrococcus. It must not be sup- 
posed that these bacteria are disease-producing; they 
probably act merely upon the saccharine and starchy 
matter, transforming it to organic acids and other sub- 
stances of more or less disagreeable taste and odor, and 
so make the corn unpalatable and destroy its commercial 
value. 

By inoculating sterile cans of corn with these organ- 
isms we have been able to produce souring in all respects 
similar to that of the spoiled cans from which they were 
criginally taken. Our experiments were conducted in the 
laboratory in the following manner: A number of cans 
were selected and all of them were punctured, this oper- 
ation being done in a sterile glass chamber. A part of 
the cans were inoculated with cultudes obtained from 
sour corn, and all the cans were then sealed and put in 
an incubator kept at the blood heat. The cans which had 
been inoculated commenced to swell in from twelve to 
twenty-four hours, while those not inoculated remained 
as sound as when put in the incubator. Thus we easily 
proved that a vacuum is not necessary for keeping canned 
corn, and that air may be admitted to a sound can and 
spoiling will not result, provided proper precautions are 
taken that the air so admitted be free from germs. This 
statement will undoubtedly be regarded with incredulity 
in some quarters, so strong is the popular belief among 
packers in the indispensability of a vacuum, yet a long 
line of experiments from the days of Tyndall to the pres- 
ent time prove the validity of this assertion. Moreover, 
there are bacteria which can develop in a vacuum, and 


which could find favorable conditions within cans from. 


which the air has been expelled. Sterilization, not the 
driving out of air, is the important factor in keeping all 
kinds of canned foods; and although, as we have shown 
in our earlier paper, the vacuum is necessary in testing 
the cans, no preserving power can be rightfully ascribed 
to it. These experiments have been made repeatedly, and 
always with the result that souring takes place only when 
living cateria are present. The presence and activity of 
the bacteria in sour corn have also been shown by inocu- 
lating various kinds of culture media with material from 
spoiled cans. Active fermentations, of the various kinds 
previously mentioned, have been brought about in this 
way. 

In order to study these fermentations more thor- 
oughly, and to ascertain, if possible, the source of the 
bacteria causing them, we spent nearly the whole of the 
corn-packing season of 1897 at an establishment in Oxford 
County, Maine, where every convenience for scientific 
study of the process was kindly put at our disposal by 
the proprietors. We were thus enabled to investigate 
thoroughly the methods-of procedure, from the harvesting 
of the gren corn to its ultimate shipment in cans. 

THE PROcESS OF PACKING. 


It is very important that the utmost cleanliness and 
dispatch should be observed in all the operations, so that 
the chances of infection from bacteria may be reduced 
to a minimum. In this factory the strictest caution was 
exercised in these respects, everything being kept scrupu- 
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lously clean. The corn is generally picked in the morn- 
ing, and is delivered to the cannery as early as possible. 
One or two men make it their special duty to visit the 
farms once or twice a week during the season to keep 
informed as to the condition of the crop, and to “order 
in” the corn as it becomes sufficiently matured. As the 
ears are delivered at the factory they are arranged in low 
piles on the ground in an open shed to protect them from 
the sun. The husks and the silk are taken off by hand, 
and the corn is then quickly carried to the cutting 
machines, in which, by a series of knives and scrapers, 
the kernels are quickly and cleanly separated from the 
cob. Any stray bits of cob or silk which may be mixed 
with the corn are now taken out as it passes through the 
“silker,” a machine arranged somewhat on the plan of a 
gravel-sifter; that is, with two cylindrical wire screens 
one inside the other, placed on an incline, and rotating 
in opposite directions. The corn drops through the 
meshes of the screens, while the refuse passes out at the 
lower (open) end. 

The corn is now weighed, mixed with water in the 
proper proportions, and is then ready for the cooker. 
There are several varieties of these machines in use, all 
of which are alike in principle, but differ somewhat in 
the details of construction. Their object is to heat the 
corn evenly and quickly to a temperature of 82-88° C. 
(180-190° F.) and to deliver it automatically into the 
cans. <A single machine fills about thirty cans a minute. 
The duty of the cooker is threefold: First, in the heating 
to which the corn is here subjected some of the bacteria, 
particularly those in the vegetative state, are killed. Sec- 
ond, the corn being filled into the cans while hot expands 
the air, so that after sealing and cooling a partial vacuum 
is produced, which, as before stated, is essential for the 
detection of unsound cans. Finally, this cooking heats 
the corn to such a temperature that the subsequent sterili- 
zation in the retorts is brought about more quickly, and 
the danger of browning or scorching of the corn next to 
the tin is minimized. 

The cans are next capped, soldered, and tested for 
leaks. Sterilization, the final and most important step in 
the whole process, now follows, and is done in retorts, by 
steam under pressure. The length of heating or process- 
ing, and the pressure which is given, vary somewhat in 
different factories. As we have shown in our previous 
paper, in practice, in order to insure sterilization it is 
necessary to obtain and maintain a temperature in excess 
of 100° C. (212° F.) throughout the contents of the can, 
and for a period of time varying with the substance to be 
sterilized. 

METHOD OF STERILIZATION. 


It is thought by some that intermittent sterilization 
might be employed in packing, but we consider this en- 
tirely impracticable upon a commercial scale. Intermit- 
tent sterilization consists in heating to the temperature 
of boiling water for a length of time varying from thirty 


minutes to one hour, on three or four successive days, the 
substance to be sterilized being cooled and kept cool be- 
tween the heatings. It is supposed that in the first heat- 
ing all the active bacteria, the so-called vegetative cells, 
are killed, while the more resistant forms, spores, retain 
their vitality. According to the theory, the majority of 
the spores germinate and become active before the second 
heating, and in turn are killed, while by the third heat- 
ing all the remaining spores will have developed into 
active bacteria, and will then be destroyed. 
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Our Own 


Manufacture Continental Can Company, Inc. 


will quote prices on Cans upon 
application. 


All sizes in 


Stock for 
Immediate 
Shipment. 


RETORTS 


Wire for | 
Special Price. Fidelity Can Company 
A. K. ROBINS & CO. Baltimore, Md. 


(BOB SINDALL) 


BALTIMORE, MD. Prices Quoted on Request 


SS 


ATLANTIC 


ATLANTIC CAN -CO. 


JAMES F. COLE BALTIMORE, :-:-: MARYLAND. 


President 


e 
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CANNED FOOD PRICES 


Prices given represent the /owes# figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. ****Many 
canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 
Baltimore figures corrected by these Brokers: ({)Thos. J. Meehan & Co. (t)Jos. Zoller & Co.,Inc. (§)Wm. C. West & Co. 
New York prices corrected by our special Correspondent. 


(*)H. H. Taylor & Son. 


CANNED VEGETABLES 
ASPARAGUS*—(California) Balte. 
No. 2% White Mammoth..§4 95 


‘ Gren, “ .350 


BEANSt—No. 2 String, Standard Green 


" “ 2 Stringless, Std .... ...... 1 00 


2, White Wax Standard 1 00 


“  soaked.......... 1 00 
- “2, Red Kidney, Stand... 1 20 
BEETSt—No. 3, Small, Whole............ 1 60 
2, Standard,” 1 05 


Large, 

OORNI—No. 2, Std. Evegr., f.o.b. Balto. 1 00 
“gtd. Evgr., f.0. b. Co.... 1 06 


“gtd. Shoepeg f. 0. b. Co. 1 05 
§td.Shoepegf.o.b.Balto. 1 10 
Ex.8td.Shoepegf.o.b.Co. 1 20 
Fey Shoepeg f.o.b.co. 1 
Std. Maine Style Balto 1 00 

Std.MaineStylef.o.b.Co. ‘wv 
“ Ex. Std. Maine Style..... 1 00 
“ Ext. Std. Style f.o.b. Bal. 1 15 
“ Extra f.o.b. Countyv...... 100 
‘Extra Std. Western........ ..... 


HOMINY!—No. . Out 
Split......... 


MIXED \ No, 2-12 Kinds... 
BLES FOR SOUPtS “ 10 

OKRA 2, Standard. 
TOMATOES! “3, 


‘geconds 
No.1, EJ Stds. No.4Sieve 80 
*Ex.8ftd. 2 1 25 
“Fancy Petit Pois......... 135 
PUMPKIN}—No 3 Standard... 
3, Squash...... 
sAUERKRAUT}—No. 2, Standard....... 
— 
8PINACH!—No. 3, 170 
- 1. 
“ 2%, Cal. 


FER SaAssa 


Sk 


CANNED VEGETABLE PRICE&—Continued. 


SUCCOTASH!—No. 2, Green Beans...... 1 40 215 


“With Dry Beans 125 Our 

New York State............ 

SWEET POTATOES}-No. 2, Standard Out 1 05 
“No.3 8td.f.o.b.Balto 160 1 70 


Std. f.o.b.Co. 1 55 Out 
x 98td.f.ob 7 Out 
“ Std.f.o.b.Co.5 50 5 50 
TOMATOES!- No. 10, Fancy, f.o.b. Bal. Out Out 
¥ Jersey, “ Fac’y ...... Out 
Stand. Balto 425 375 

: Stand., “ Co... 4 00 
“3, Sani. 5% in. cans ...... 1 20 
Jersey, f.o.b. Co. Out Out 
Ex. Std., Balto. 1% 1:20 
Stand., “ 1 35 1 30 
Stand. “ Co..1% __...... 
Seconds, Balto. 85 ....... 


2, Stand., 


Seconds, “ Balto. ...... ...... 


CANNED FRUITS 


APPLES—No.10,/ 5% 575 

APELEBI-No. 10. /Md,, \{.0.b. Co... Out 


APRICOTS—No. 2%, Cale Cholee.... $25 2365 
BLACKBERRIES§—No. 2, Standard...125 Out 
1, 9 60 


“2, Preserved..150 Out 

*  2,In Syrup... Out Out 

BLUEBERRIES—No. ee 13 00 

CHERRIES§—No. 2, Seconds, Red......... 

Stand. Water........ Out 
"Wake ” Sjrup....... 


“ Red 10, Bear pitted 14 00 

“ Choice 2is 285 2856 
GOOSEBERRIES§—No. 2, Stand. 1 60 1 75 


PEACHES*—No. 2%, Cal. Stand. L.C...325 340 
2%, “ Ex.S8td."...375 3 9¢ 


PEACHESt—No. 1, Ex. Sliced Yellow 180 190 


2Standard White..... Out 


No. 3, Standa:ds, White. 200 1 70 
Yellow 225 330 


White. 275 340 

Yellow 300 350 
Selected, Yellow.....350 Out 
Seeonds, White.....175 230 
“ Yellow...200 260 
Pies Unpeeled........ 100 180 

No.10, “ Unpeeled........ 400 450 
PEARSt—No. 2, Seconds in Water... 


Red, 
RASPBERRIES§—No 2, Black Water. 2 50 
i Red 


OYSTERS§— 5-oz. Standards 


CANNED FRUIT PRICES—Continued. 
Balto. N.Y 


PEARSt—No. 3, Standards in Water.....175 1 80 


Syrup... -2% 255 


PINE- No. 2. BahamaSlicedExtra Out Out 
APPLE*- " Grated Out 


Sliced “ Std.Out Out 
Gratea*  ...... Out 
2%, Hawaii Sliced Extra 375 300 


Stand.3 25 240 

“  Extra250 235 
“ Stand. .. 2% 
‘Grated Extra . 3 00 
10, Stand. ...... 11 50 

“10, Shredded Syrup........ 

“10, Crushed Extra......... Out 900 
Eastern Pie Water.... Out... 
“10, Out 775 


1, Black, Water.... 


Syrup... 


Black Syrup.. 275 


ed 2 20 
Extra Preserved....2 25 Out 
Standard............... 160 Out 
1 30 
1 
Standard Water......850 Out 
CANNED FISH 
HERRING ROE*—No. 2, Standard....... ...... i 
% -Ib Flats, 8 3 25 
%4Flat 2 00 


402. 
10-02. 
4 8oz. 
6-0z. 


%, 


per case 
F. O. B. Eastport, Me., 1920 pack 


SSSSSssaRs 


44 tomato key........ 3 
carton. 3 
% mustard keyless 3 
i 34 mustard keyless 3 
California, per ese. 16 
TUNA white 
4 
Cal. igs 8 
os Cal. %s Blue Fin 5 
448 Striped 
al. 4s 
= 


| 
27 
N.Y. Balte. N.Y. 
310 
“Green, 3 00 
“ White, Large. 425 3 10 
“White, Medium... ...... 3 00 
290 
White Small ....... Out 
“ Green “ 
‘Tips White 8¢ ... 3 30 
“ Green, S8q....420 315 
Bel... Ow 316 if 
BAKED BEANSt-No. 1, Plain... 90 : : 
1, In Sauce........ 80 Out 
2, In Bauee........120 1 25 PLUMSt—No 7 
8, Plain.............. 1 40 95 97% Syrup 
“ 10, 5 00 5 2h 
times, Extra 1, 10, water........._10 00 
1 065 
Out 
Out 
Out 
Out 
4 
Out, 
1, Pink, Tall... 98% 
| 
3 60 
Ex. SHRIMP3—No. 1%, Wet or Dry............ 390 4 00 
Ho. 4, “ Seconds, White ..... Out Out 2 00 
“ Ex." in Syrup......150 Out 
. “ Seconds in Water........... Out 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale--Factories 


FOR SALE—Canning Factory. Jessup, Maryland—B. & O. R. R., 
15 miles from Baltimore—including large two-story warehouse, good 
sheds, also two large houses for employees. Two and one-quarter 
acres of ground, wagon scale, two boilers, two engines. two good large 
wells, water tanks, steamand water piping. Plant wired for electric 
light. Attractive price’ ‘Tomatoes, string'ess beans, peas, swect po- 
tatoes, etc., can be contracted for in immediate neighborhood. Ad- 
dress Chas. G. Summers & Co.. Baltimore, Md. 


For Sale—Machinery 


FOR SALE—300,000 No. 1s 1%%-inch Cap and Hole Cans; 
300,000 No. 2s 2ys-inch Cap and Hole Cans. Attractive price to 
anyone interested. Address Box A-884, care of The Canning Trade. 


THE following New or Practically New Canning Machin- 
ery is offered at special bargain prices. Write us before plac- 
ing your order: 

New 7-Pocket Improved Cooker-Fillers. 

New Cider Press. 

New Cyclone Pulp Machines. 

New Hammond Labelers. 

New Rotary Pulp Pumps. r 

Practically New 40x72 Retorts, our own make. 
Practically New String Bean Fillers. 

Practically New Various Capacity Exhausters. 
Practically New Rotary Liquid Fillers. 

Practically New Tomato Scalders, 

Practically New 4-Pocket M. & S. Corn Cooker-Filler. 
Practically New ‘‘Wonder’”’ Cooker for No. 10 Cans. 
500-gal. capacity Copper Coils, practically New. 
Practically New Link-Belt Tomato Peeling Tables. 
Practically New Kern Pulp Finisher. 

Practically New Model M. A. Corn Cutters. 
Practically New No. 5 Corn Cutter, 

Practically New M. & S. Corn Silkers. 

Practically New Sprague-Lowe Pulp Finisher. 

We are always receiving various used Canning Machinery, 
which is rebuilt in our own factory, and which we offer at 
special bargain prices. 

Write for new catalogue. 


A. K. ROBINS & CO., 
Baltimore, Md. 


FOR SALE—Almost brand new Ayars Single Rotory 
Tomato Filler, with No. 2 and No. 3 attachment. Can be 
bought at a reasonable price. Address Box A--885 care of The 
Canning Trade. 


FOR SALE—lIn stock for immediate shipment— 
Boilers, Engines, Pumps, Tanks and Stacks; new and re- 
built. Address Louis A. Tarr, Inc., 203 W. Conway St., 
Baltimore, Md. 


FOR SALE—4 Exhaust Boxes, 13 feet long, for No. 2 and 
No. 3 cans; can be shortened if desired; equipped with non- 
jam chains; 1 Can-cleaning Machine, %-horsepower Motor, 
will clean 800 to 1,000 cases per day. Charles M. Scott Pack- 
ing Co., Dover, Del. 

FOR SALE—250-gallon steam jacketed copper kettle with 

agitator and scrapers; 

Sprague Lowe tomato steamer; 

Merrill Soule 4-pocket can filler for No. 1 cans, without 

cooker hopper; 

Rotary Tomato Washer, screen type; 

Galvanized Bucket vegetable conveyer; 

Sprague Lowe Sanitary Pulper; 

Two copper coils for 6x 6 round tank; 
All in first-class condition at half the price of new. 
S. C. Morris, 105 Liberty Street, Brooklyn, N. Y. 


USED MACHINERY FOR SALE—On account of vacating 
our Baltimore Factory: 
Zastrow Crane. 
Huntley Tomato Washer and Scalder. 
Link-Belt Skinning Table 120 Skinners. 
Link-Belt Skinning Table 60 Skinners. 
52x54 Closed Process Kettles. 
52x54 Open Process Kettle Steam Connections. 
52x54 Cooling Tanks. 
Process Crates for above. 
Crate Tops for above. 
Peerless Syruper, New Valves. 
Sprague Syruper. 
Ayars Syruper, 
Ayars Tomato Fillers No. 3 Sanitary Cans. 
Ayers Tomato Filler No. 3 Hole and Cap Cans. 
Souder’s Tomato Packing Table. 
Westinghouse Air Compressor, size 8; steam 1% in.; 
air discharge, 1% in. 
Iron Stools. 
12x18 Skinner Hor. Slide Valve Engine, 
Wheel; 36x14 Pulley. 
6x7 Vertical Slide Valve Engine, 
3x4 Vertical Slide Valve Engine. 
54%4x3%x5 Blake Duplex Pump. 
54%44x3%x5 Worthington Pump. 
Deane Pump. 
15 General Elec. A. C. Motor, 220 V., 60 Cycle, 900 
20th Century Kemp Gas Machine, 
Pulleys, Hangers, Shafting and Belting. 
115 H. P. A. C. Motor, 220 volt, 60 cycle, 1140 R. P. M. 
Torsch Packing Co., Baltimore, Md. 


bo t 


72” Fly 


FOR SALE—One Queen Ann Corn Cooker Filler, fitted for 
No. 2 sanitary cans; in good condition. One Hawkins Exhaust 
Box; fine condition. One Reeves Speed Transmission. South 
Lebanon Pres. Co., Lebanon, Ohio. 


FOR SALE—Brand new Elgin filling machine, No. 375, 
Model B, plunger type; equipped with motor drive. This ma- 
chine cost, complete, $1600.00, and hag never been taken out of 
the crate, will sell it for $750.00 f. 0. b. Memphis. 

D. Canale & Co., 408 S. Front St., Memphis, Tenn. 


FOR SALE—One No. 3 Ayars Liquid Plunger Filler; good as 
Not used over two months. J. M. Smucker, Orrville, Ohio. 


EMPLOYMENT EXCHANGE. 


SITUATIONS WANTED. 


lew, 


WANTED—Position wanted as superintendent or assis- 
tant in can manufacturing plant by one who thoroughly under- 
stands manufacturing all kinds of tin cans, both plain and 
lithographed. Has had years of experience turning out volume 
production at a minimum cost, also broad general experience 
in handling labor as well as can making equipnient. Is steady 
and reliable and is desirous to connect with progressive con- 
cern. Salary reasonable to start. First class references. 
Address Box B-881 care The Canning Trade. 


POSITION WANTED — Competent superintendent-man- 
ager, open for position at once, due to closing of present plant. 
Eighteen years in responsible positions. Capable of erecting 
plant or handling full line of fruits and vegetables from grow- 
er to buyer. Present employers and other leading packers as 
reference. Address F, Burkert, Brookston, Ind. 


OPEN FOR PROPOSITION—Man of 13 years’ experience 
as can salesman. Have covered half of the United States; am 
acquainted with canners and specialty men in all sections. Ad- 
dress Box B-888 care The Canning Trade. 


. 
—— 
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WANTED—Can a Good Mechanic, capable of acting as Super- 
intendent of a tomato factory, get a job in your factory? If you 
Address Box B-883, care of The 


need a man, I can fill the bill. 
Canning Trade. 


WANTED—Graduate Mechanical Engineer, 32 years, mar- 
ried, 6 ft. tall, 205 pounds, pleasing personality, organizing 
ability, and reputation for getting things done. Broad general 
experience in factory improvement and operation. Special ex- 
perience in re-constructing and operating tomato and fruit 
products plant along mechanical and scientific lines. Desires 
to become connected with progressive concern. Rock bottom 
salary with bonus arrangement will be accepted to get started 
with right concern. Best references. Address Box B-873 
care The Canning Trade. 


WANTED—Position as superintendent and processor with 
a reliable, progressive canning and preserving company, requir- 
ing the services of a high class man with proven ability and 
reputation. Over 25 years practical experience in packing 
highest quality fruits and vegetables of all kinds, also jellies, 
jams, preserves marmalades, etc. Desire larger field. Can 
build, remodel and install machinery. Good manager of help. 
Salary reasonable to start. Highest references. Address Box 
B-878, care of The Canning Trade. 


WANTED—Position as Superintendent Processor by an 
expert with years of experience in packing high-grade fruits 
and vegetables of all kinds; also, Ribbon Cane Syrup. I un- 
derstand all machinery used, including double seamers. Can 
remodel old plants or build a new one to the best of advantage. 
I am a good manager of help and can get results. Am sober, 
steady and willing to hustle. (The Middle West preferred.) 
Reference furnished. Address No. 612 East Grand River St., 
Clinton, Mo. 


POSITION WANTED—Superintendent-processor open for 
position, twenty-five years’ practical experience packing all 
kinds of fruits and vegetables; understand all modern canning 
machinery; good manager; first-class reference as to ability 
and character. Address Box B-870 care The Canning Trade. 


an 
“Patents Applied for’’ 


“Prtented” 


WANTED—Position as manager of canning plant. Ex- 
perienced in packing jams, green beans, tomatoes, apples etc. 
Qualified by experience to plan building and processes, install 
machinery and equipment from ground up. Address Box 
B-886 care of The Canning Trade. 


WANTED—Position as salesman with several years exper- 
ience in canning machinery desires to make a change. - Have 
general knowledge of canning process and capable of advising 
best methods. Address Box B-887 care of The Canning Trade. 


130 N. WELLS STREET “131 STATE STREET 
Chicago, Ill. Boston, 
Cc. L. JONES & CO. 


BROKERS 
CANNED FOODS AND PRESERVERS SUPPLIES 


(We can serve a few more d 


HIGHEST QUALITY 
Chili Sauce 
Tomato Catsup 
Whole Tomato Puree 


Greenabaum Bros., Inc. 
SEAFORD, DELAWARE 


or oe 


Stevenson Automatic Lock Seam 
Body Forming Machine 


This machine is adapted to Form- 
ing,- Locking and Soldering the 
bodies of either round, square or ir- 
regular cans, and is furnished with 
soldering attachments for soldering 
the bodies, or without soldering at- 
tachment, alsowith orwithout notch 
ing attachment for dry products. 

The body blanks can be fed by hand 
to the machine, or it can be equip- 
ped with a feeding attachment . 


The machine is easy of adjust ment. 
and can be quickly changed for 
various size cans: is constructed of 
the very best workmanship and ma- 
terial, and is of the latest design, 
and improved mechanical con- 
struction. 


242 to 42in. Diam Length 5% in. 
4 “ 9%“ 


STEVENSON & CO,, Inc. 
601-6 S. Caroline S. 
BALTIMORE, MD. 


he: 
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FIDELITY 
CAN 


Co. 
| W. E. WILSON, President 
BALTIMORE, MD. 


MANUFACTURERS OF 


PACKERS CANS 


SANITARY AND CAP HOLE 
5 GAL SQUARE PULP CANS 


, FRICTION Top and WAX Top 
An inside view of a mightygood proposition, The Indiana ; 
Pulper. Write for descriptive literature. Oyster CAN S 


F. H. LANGSENKAMP, ludianapolis, U. S. A. 


= 
= 
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PAOLI PECTIN 
Condensed ‘| MANUFACTURE 


For all manufacturers of jams and jellies | OF 


TOMATO 
Tomato Products Company 


Paoli, Indiana | PRODUCTS 


By W. G. HIER 


former chief chemist and district factory supervisor of the 
T. A. Snider Preserve Co. of Chicago. 


CANTON BOX COMPANY An up-to date book completely covering the manu- 
2501 to 2515 Boston St. Baltimore, Md. facture of whole tomato pulp, catsup, chili sauce, tomato 
PACKIN G 3 (@) XE Ss soup and trimming pulp. 


- Made up or in Shooks. Cargo or Carload, New Processes Bottling the same with- 
Complete formulas out after sterilization. 


ANEW, simple, accurate, How to pack trimming 
pulp testing method. pulp the government will 
The scientific preparation approve. 
The Baltimore Box and Shook Company of non-preservative cat- Twelve chapters of solid 


sup. meat—no trimmings. 
MANUFACTURER—— 


Canned Goods Cases $5.00 POSTPAID 


CASH WITH THE ORDER 
301 S$. CAROLINE STREET . BALTIMORE, MD. ORDER THROUGH “‘The Canning Trade” 


AYARS “NEW PERFECTION” PEA and BEAN FILLER 


No valves to wear out and leak brine on the 
floor. 


Will not waste brine. 

Fills absolutely accurate. 

Has positive can feed. 

Does not cut Peas. 

Guaranteed capacity up to 120 cans per minute. 
Cut gears throughout. 

No Cams. No Levers. 


Has no rubbers to catch cans after the become 
worn. 


Only Filler for BAKED BEANS. Has separate 
measure and separate saucer. If measurefails 
to drop part or all the quantity of beans the can 
will show slack to inspector. 


OVER 80 SOLD THIS PAST SEASON THIS MODEL MADE FOR No. 1, 2, 3 & 10 CANS 


AYARS MACHINE COMPANY, Salem, New Jersey 


BROWN BOGGS COMPANY LTD., Hamilton, Ont., Sole Agents for Canada. 
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32 THE CANNING TRADE. 


Fruit Juices Filtered 


A clear, sparkling juice—transformed 
from an uninviting, cloudly product 
into one with the luster and polish 
that distinguish high grade goods. 


It can be done with — 


Karl Kiefer Filters 


Give your product life and brilliance 
while reataining all its full original 
flavor. 


; The type of filter here illustrated is 
made four sizes. Write for 
catalog. 
And _ besides filters, we make pumps, 
filling machines, bottle rinsers—in 
fact, complete bottling equipments. 


The Karl Kiefer Machine Co. 


CINCINNATI, O. 


1 

The Cameron 

125 Parallel Shaft Bead- 
| ing and Flanging Machine 
| is used in the Manufacture of 
drums,buckets,tubs, ash cans,can- 
isters, etc. 
“Every machine for can making” 


“CAMERON CAN MACHINERY CO., CHICAGO, U. S. A. 


“AGENCY EUROPEENE-CONTINENTALE CAMERON CAN MACHINERY CO., 56 Avenee De Chatillon, Paris, France.” 
“WM. COOPER PENN & CO., 25 Victoria St., London, England.” “D. M. KABLE, Posteffice Bldg., Hongkong, China.” 
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THE CANNING TRADE. 


HERCULES SANITARY FLEXIBLE STEEL CONVEYOR 


The sanitary belt with the square mesh. Used for all conveying purposes, on Sorting 
Tables, Scalders, Washers and Exhausters. Made any size. Easily cleaned and durable. 
If your dealer doesn’t handle, write for catalogue and prices. 


MANUFACTURED BY 


LA PORTE MAT & MFG. CO. La Porte, Indiana 


“YOU NEED A KNAPP” 


Lower QeRATING (osTS—|NCREASE YouR PRroFiTS 


“THE LABELER SUPREME” 
THE KNAPP METHOD of Labeling 


Wrapping and Boxing‘will do both for you. 
ALL OVER THE WORLD for more than 

Twenty Five Years KNAPP LABELING - WRAP- 
PING and BOXING MACHINES have stood the 
most exacting tests SUCCESSFULLY—Today our 
Machines hold FIRST PLACE wherever RAPID— 
ACCURATE—NEAT Labeling - Wrapping and 
Boxing work is done. 


WRITE FOR CATALOGUE AND PRICES OF OUR 


LATEST - IMPROVED MACHINES 


THE FRED. H. KNAPP CO. 


WESTMINSTER, MD. 
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THE CANNING TRADE. 
pore 


Unbiased 
Information 


in our Board Room, 
over the telephone or 
by mail, to aid in 
making your market 
decisions. 


New booklet “Traders Hand- 
book”—will make clear many 
points regarding your stock 
transactions and will explain 
market terms. Ask for G.T.- 
24—no charge. 


BALTIMORE OFFICE 
433 EQUITABLE BUILDING 
Telephone, St. Paul 8451 
DIRECT PRIVATE WIRES 
New York Chicago Boston Philadelphia 
Pittsburgh Detroit Baltimore Cleveland 


JONES & BAKER 


Members New York Curb Market 
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with the Patented Solder Horn 
Support is the Standard Body- 
: Maker of the Can Trade. 


150 perfect can bodies per minute are turned 
out on this machine—perfectly formed and _ perfect- 


ly soldered. 


“BLISS” No. 22-N Automatic Can Body-Maker 


Manufaetured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
rivited to each kettle. Constructed so as to use either water, 
dry steam, or open bath process. 

MADE 
BY 
ZASTROW 

MACHINE CO. 

Inc. 
1404-1410 


THAMES STREET 
BALTIMORE - MD. 


SUCCESSORS TO 


GEO. W. ZASTROW 


It is adapted to the making of round, square, oblong or oval bodies, from 


24 to 44 inches in diameter by 2 to 5% inches in height. 


The patented Worm Solder Horn Support for the Roll Solder Attachment insures a 


well soldered seam, free from leaks. 


E. W. Bliss Company 


Main Offices: BROOKLYN, N. Y., U.S. A. 


American Factories: 


CHICAGO, 


1857 CINCINNATI. PITTSBURGH 


FFALO, 
FOREIGN SALES OFFICES and FACTO 8 
LONDON, ENGLAND, Pocock Street, Blackfriars Road, S. E, " ‘SE 


ERGER & CARTER COMPANY, Pacific Coast Representatives 


BROOKLYN, N. Y. and HASTINGS, MICH. 
SALES OFFICES 
DETROIT, 


CLEVELAND, 
8T. LOUIS, 1 92 1 


PARIS, FRANCE, 100 Boulevard Victor-Hugo, St. Quen 
Los Angeles Portland San Francisco 
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THE CANNING TRADE. 


The economy of this machine 
is great. It washes, then scalds 
then cools and rinses, each by 
independent means. The econ- 
omy in conjunction with its 
efficiency explains its great 
popularity. We claim without 
reservation that no method or 
machine has ever been de- 
vised that will equal the 
MONITOR Thomas Wash- 
er and Scalder. 


‘Baltimo: ore, Md. 
HUNTLEY MFG. CO., Ltd. BROWN, COo., Ltd. 


Tilsonburg, Ont. P. O. Drawer 25 SILVER CREEK, N. Y. BERGER S CARTER CO. 


San Franciscy, Calif. 


Be excel Our Labels 
n Designs are the Highes est Standard 
of Artistic erit for Comnyereial Value. 


Stecher Lithographic ©. 
Rochester, N-Y. 
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THE CANNING TRADE. 


PULP MACHINES AND PULP FINISHING MACHINES 
FO R——_ 


PULP AND CATSUP MAKERS 


We also manufacture a general line of canning machinery, such 
as pea graders, cranes, pineapple graters, pod pea hullers, paring 


machines for pears and peaches, pitting spoons. Friction Clutch 
Pullies, &c. 


The Sinclair-Scott Company 
Wells and Patapsco Streets RALTIMORE, MARYLAND 


Agents for Ontario—The Brown, Boggs Co., Hamilton Ontario 


H. D. DREYER & CO.,, Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBRANNA AND SPRING STREETS, BALTIMORE 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 


Ideal Viner FEEDER with Distributer 


On Every Viner is Economy 


No viner can do satisfactory work when its beaters 


are obliged to work on heavy mats or bunches of vines. 


Separation of the vines by the feeder is, therefore, 
essential to best results. 


Hamacheck Ideal Viner Feeders with distributer are 
the only feeders that thoroughly separate the vines. 
The savings effected, over ‘the use of any other viner 
feeder, are so large that it is not unusual to hear pea 
packers say that Ideal Viner Feeders more than save 

‘ 


Patented in U.8. 
Canada and France 


their cost each season. 


OVER 1500 IN USE 


FRANK HAMACHECK, Kewaunee, Wisconsin 


Manufacturer of IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS 
ESTABLISHED 1880 


> 


: 


WHERE TO BUY 


———the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 
‘Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, etc. 
A. K. Robins & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable and fruit. 
Ayars Machine Co., Salem, N. J. 
Huntley Manfg. Co., Silver Creek, N. Y. 
A. KX. Robins Co., Baltimore. 


Blowers, pressure. See Pumps. 


BOILER COMPOUNDS. 
Jos. Dixon Crucible Co., Jersey City, ,* J. 
Grasselli Chemical Co., ‘Cleveland, 


BOILERS AND ENGINES, steam. 
H. W. Caldwell & Sons Co., Chicago. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore 
Bottle Capping Machines. Bottlers’ Mchy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ 
Ayars Machine Co., Salem J. 
Karl Kiefer Machine Co., oO. 


BOTTLERS’ SUPPLIE 
K\arl Kiefer Machine Co., oO. 
Bottle Serew Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 
Baltimore Box & Shook Co., Baltimore. 
Canton Box Co., Baltimore. 

H. D. Dreyer & Co., ie gg 
Box Co., Louisville, 

National Association of Box Mfrs., Chicago. 
Boxes, corrugated paper. See Corrugated 

Paper Products. 

Boxing Machines, can. See Labeling Machines, 

can, 


J — % Co., Chicago. 
5: i Zoller Co., Baltimore, Md. 
Buckets and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Enameled 


Buckets. 
Buckets, wood. See Cannery Supplies. 


BURNERS, oil gas, gasoline, etc. 
A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machine 
Edw. Renneburg & Sons Co, * Baltimore. 
Burning Brands. See Stencils. 
a Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 
Ams Machine Co., Max, New York City. 
Ayers Machine Co., Salem, N. J. 

Can Fillers. See Filling Machines. 


CANMAKERS’ MACHINERY 
Ams Machine Co., Max, New York City. 
W. Bliss Brooklyn 
Can Mehy. Co., Chicago. 
J. Lewis, Middleport, 
ae R. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Can Markers. See Stampers and Markers. 
Can Laequers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott. Co., Baltimore. 
Zastrow Machine Co., Baltimore. 
Canning Experts. See Consulting Experts. 


Can Openers. 
Can atemnpene. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 
CAN-WASHING MACHINES. 
Morral Bros., Morral, O. 
Capping Machines, bottle. See Bottlers’ Mchy. 


Consult the advertisements for details. 


CANS, tin, all kinds. 
American Can Co., New York. 
Atlantic Can Co., Baltimore. 
W. W. Boyer & Co., Baltimore. 
Continental Can Co., sone N. Y 
Fidelity Can Co., Baltimore. 
Heekin Can Co., "Cincinnati, oO. 
Thos. F. Lukens Co., Philadelphia, Pa. 
Phelps Can Co., Baltimore. 
Southern Can Co., Baltimore. 
Whitaker-Glessner Co. 


Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 

Ayars ain Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. . 

Capping | Machines, colderless. See Closing 
ac 


Capping Steels, soldering. See Cannery Supls. 


CARRIERS and Conveyors, gravit: 
Karl Kiefer Mach. Co., 


Cartons. See Corrugated Paper Products. 

Catsup Machinery. For the preparatory work. 
See Pulp Mchy.; for bottling, see Bottlers’ 
Mehy. 

Chain Belt Conveyors. See Conveyors. 

Chain for elevating, conveying. See Convey- 
ors. 

Checks, employees’ time. See Stencils. 

Choppers, food, fruit, mincemeat, etc. 

Chutes, Gravity Spiral. See Carriers. 

Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandotte). 
J. B. Ford Co., Wyandotte, Mich. 


trate AND GRADING MACHINERY, 
ruit. 

Huntle _. Co., Silver Creek, N. Y. 

is ig rain Cleaner Co., Silver Creek. 


CLEANING & GRADING MAOHINERY, 
peas, bean, seed, etc. 
Huntley Mfg. Co., Silver Creek, N. Y. 
tei le Grain Cleaner Co., Silver Creek, 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 


Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 


Cleaning Machines, can. See Washers. 
Clocks, process time. See Controllers. 


CLOSING MACHINES, = top cans. 

Ams ._o¥ Co., Max, New York City. 

E. W. Bliss Co., Brooklyn, p 

Can.eron Can Mchy Co., Chicago. Til. 

Coated Nails. See Nails. 

Coils, copper. See Copper Coils. : 

Condensed Milk Canning Machinery. See 
Milk Condensing Mchy. 


COLORS, Certified for foods. 
National Aniline & Chemical Co., New York. 


CONVEYORS & CARRIERS, canners. 
H. W. Caldwell & Son Co., Chicago. 
La Porte Mat & Mf a aie La Porte, Ind 
Belt Co., Chica 

. K. Robins & Ce, 


COOKERS, continuous agitatin: 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. = a 
Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn, See Corn Cooker- 


ers. 
Coolers, vegetable and fruit canners. 


COPPER COILS for tanks, 
F. H. Langsenkamp, Indianapolis. 
Copper Jacketed Kettles. See Kettles, copper. 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, Ohio. 

A. K. Robins & Co., Baltimore. 


CORN CUTTERS. 
Bros., Ohio. 
A. R. Robins & Co., ‘Baltimore. 


CORN SHAKERS (in the can). 
Ayars Machine Co., Salem, N. J. 


,Double-Seaming Machines. 


CORN HUSKERS and SILKERS. 
Huntley Mfg. Co., Silver Creek, 
rain Cleaner Co., 


Morral Bros., Morral, Ohio. 


Corn Mixers and Agitators. 
illers. 


N. Y. 
Silver Creek. 
See Corn Cooker: 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc.) 
The Container Club, Chicago. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Stecher Litho. Co., Rochester, 
U. S. Ptg. & Litho. Co., Norwood, Ohio. 


Counters. See Can Counters. 
Countershafts. See Speed Regulating Devices 


oe and carrying machines. 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


CRATES, Iron Process. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Zastrow Machine Co.. Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy 
Dating Machines. See Stampers and Markers 
PECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Southern Can Co., Baltimore. 
Dies, can See Canmakers’ Mchy. 


DISTRIBUTING SYSTEMS, corn. 
H. W. Caldwell & Son Co., Chicago. 


See Closing Mchs. 


DRYERS, drying machinery. 
dw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Warehouse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, ete. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Engines. 
Bnameled- -lined kettles. See Tanks, glass- 
ned. 


EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 


EXHAUST BOXE 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Factory Stools. See Stools. 
Factory Supplies. See Cannery Supplies. 
Farming Machinery. 
Fertilizers. 


FIBRE CONTAINERS for food (not her- 
metically sealed). 

American Can Co., New York. 

Continental Can Co., Inc., Syracuse, Chicago. 

The Container Club, Chicago. 


Hinde & Dauch Paper Co., Sandusky, Ohio. 


FIBRE PRODUCTS, boxes, boxboard, etc. 
Hinde & Dauch Paper Co., ser pe Ohio. 
ig and Cookers. See Gooker- 
Filling bie, bottles. See Bottlers’ Mchy. 

FILLING MACHINES, can. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

Huntley Mfg. Co., Silver Creek, N. 
Karl Kiefer Machine Co., ‘Ohio. 
Bros., Morral, Ohio. 

A. K. Robins & Co.. Baltimore. 

Sinclair-Scott Co., Baltimore. 


Filling Machine, ‘syrup. See Syruping Ma- 
chines. 


FINISHING MACHINES, catsup, etc. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins Co., Baltimore. 
Siuclair-Scott Co., Baltimore. 
FLUX, soldering. 
Grasselli Chemical Co., Cleveland, Ohio. 
Food Choppers. See Choppers. 4 
Friction Top Cans. See Cans, tin. 
fruit Graders. See Cleaning and Grading 


Mehy., fruit. 
Fruit Parers. See Paring Machines. 
FRUIT PITTERS and seeders. 

Huntley Mfg. Co., Silver Creek, 'N. 

Fruit Presses. See Cider Makers’ Mchy. 

Gasoline Firepots. See me Supp es. 

Gauges, pressure, time, etc. See Power Plant 
Equipment. 
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GEARS, silent. 
H. W. Caldwell & Son Co., Chicago. 


GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Generators, electric. See motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and Gr’d’g Mchy. 
Gravity Carriers. See Carriers and Con- 


veyors. 

Green ‘Gorn Huskers. See Corn Huskers. 

Cleaners. See Cleaning and Grad- 
Hoisting ona “Carrying Mches. See Cranes. 


Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Hydrometers (for determining the Density 
of Seempers, Brines, etc.) See Cannery 


Supp 
Ink, See Stencils. 
INSURANCE, canners’. 
Canners’ B. Warner, 
hicago. 


Jacketed Kettles. 


JACKETED PANS, steam. 
F. H. Langsenkamp, Indianapolis, Ind. 
Emil Schaefer, Philadelphia, Pa. 


Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 

Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


See Kettles, copper. 


KETTLES, copper, plain or jacket 
Langsenkamp, Indianapolis, Tea: 


Kettles, enameled. See Tanks, glass-lined. 


KETTLES, proces: 
Ayars Machine Co. Salem, N oS 
Edw. Renneburg & Sons ‘Co., Baltimore. 
A. K. Robins & Co., Balt Itimore. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 


KRAUT MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 


LABEL Manufactu: 
Calvert Co. Detroit. 
Gamse & Co., timore. 
J. Kittredge Co. Chicago. 
& Doeller Co., Baltimore. 
Litho. Co., Rochester, 4 
. S. Printing & ‘Litho. Co.,’ Norwood, Ohio. 


Fred. Knapp Westminster, Md. 
Morrall Bros., Ohio. 


LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, D. C. 


Markers, can. See Stampers and Markers. 
Marking Ink, pots, etc. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
7% Machine Co., Salem, N. J. 
. R. Stickney, Portland, Me. 


MILL SUPPLIES, Pulleys, Etc. 
H. W. Caldwell & Sons Co., Chicago. 
Molasses Filling Machines. See Filling Ma- 
chines. 


Nailing Machines. See Box Nailing Machines. 
OYSTER CANNERS’ MACHINE 

Edw. Renneburg Co., 

Packers’ Cans. e 

Pails, tubs, etc., Fibre Containers. 


PAIN 
Jos. os Crucible Co., Jersey City, N. J. 
Paper Boxes. See Corrugated Paper Products. 
Paper Lg and Containers. See Fibre Con- 


PARING MACHINE: 
Sinclair-Scott Co., 


PASTE, canners’. 
Arabol Mfg. Co., New York City. 
Continental Mfg. Co., Philadelphia. 
F. H. Knapp Co., Westminster, Md. 
Western Paste and Gum Co., Chicago. 


PEA and BEAN SEED. 
Seed Co., 
J. B. Rice Seed Co., Ca’ ridge, N. Y. 


PEA CANNERBS’ MACHINERY 
Anderson-Barngrover Mfg. Ce, San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 


Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis 


PEELING KNIVE 
A. K. Robins & Co., an 


Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINE 
Sinclair-Scott Co., ~ 


PEELING TABLES, continuous. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. Z 
Link-Belt Co., Chicago. 

A. K. Robins & Co., Baltimore. 


Perforated Sheet Metal. See Sieves and 


Screens. 
Picking Boxes. Baskets, etc. See Baskets. 
Picking Belts and Tables. See Pea Canners’ 


Mehy. 


PINEAPPLE MACHINERY. 
E. J. Lewis, Middleport, N. Y. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 


Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 


WER PLANT EQUIPMENT. 
H. rw Caldwell & Son Co., Chicago 
Joseph Dixon Crucible Co., City, 
Link-Belt Co., Chicago. 


Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
Equipment. 
PRESERVERS’ MACHINE 
Karl Kiefer Machine Co., Cineimnatt. 


PULP MACHINERY. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 


PUMPS, air, water, brine, syrup. 
Ams Machine Co., Max, New York City. 
Regulators for Cookers. etc. See Controllers. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 


a (syrup testers). See Cannery 
upp 
SALT, canne 
Colonial Salt Ce. Chicago; Akron, O.; Buffalo. 
Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 
Sanitary (open top) cans. See C 
Sardine Knives and Scissors. See ‘Katee. 


SCALDERS, tomato, etc. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem. N. J. 

Huntley Mfg. Co., ‘Silver Creek, N. Y. 
Edw. Renneburg ’& Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 


Scalding and Picking Baskets. 

Scrap Bailing Press. 

Serew Caps, bottle. See Cap 

Sealing Machines, bottle. See Bottlers’ Mchy. 

Machines, sanitary cans. See Closing 
achines. 


SEEDS, canners’, all aoe 
Leonard Seed Co., ica 
J. B. Rice Seed Co., Gabciten, N. Y. 


Separators. See Pea Canning Mchy. 


SHEET METAL WORKING MACHINERY. 
FE. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, Ill. 


Shooks. See Boxes, Crates, etc. 


SIEVES AND SCREENS. 
Huntley Mfg. Co., Silver Creek, N. Y. 


Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, corn. 
Huntley Mfg. Co., Silver Creek, N. 
fruit and vegetable. See and 
cers. 


SOLD 
Thos. F. ,— Co., Philadelphia, Pa. 
Sorters, pea. See Cleaning & Grading Mchy. 
SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 
Sinclair Scott & Co., Baltimore. 
Huntley Mfg. Co., Silver Creek, N 


See Baskets. 


STAMPERS AND MARKER 
Ams Machine Co., Max, New York ¢ City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 
Steam Pipe Covering. See Boiler and Pipe 
Covering. 
Steam Retorts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 
STENCILS, marking pots and brushes, brass 
and steel type, burning 


A. K, goo ‘Co., Baltimore. 


STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING 
Huntley , Silver Creek, 
Invincible rain. Cleaner Co., 
E. J. Lewis, Middleport, N. Y. 
A. K. Robins & Co., Baltimore. 


Supplies, engine room, line shaft, etc. See 
Power Plant Equipment. 


Sliver Creek. 


and General Agents. See Gen- 
era 
Switchboasds. “See Electrical Appliances. 


SYRUPING MACHINE. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 

Syrup Testers (saccharometers). See Micro- 
scopic Apparatus. 

Tables, picking. See Pea Canners’ Mchy. 


METAL. 
H. Langsenkamp, Indianapolis. 
Co., Baltimore, Md. 


TANKS, glass lined s 
F. H. Langsenkamp, Ind. 


TANKS, WOOD 

W. E. Caldwell Ky. 

Temperature Gauges. See Recording Instru- 
ments 

Temperature Regulating Apparatus. 
trollers. 

Testers, can. See Canmakers’ Mchy. 

Ticket Punches. See Stencils. 

Time Controllers, process. See Controllers. 

Tin Lithographing. See Decorated Tin. 


See Con- 


TIN PLATE, canmakers 
Carnahan Tin-Plate and Sheet Co., Canton, 0. 


Tipping Machines. See Capping Machines. 


TOMATO CANNING MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J 
Huntley Mfg. Co., Silver x. 

Link- Chicago. 
Robins & Co., Baltimore. 
Tomato Seed. See Seeds. 


TOMATO WASHER 
Ayars Machine Co., Saicm, N. J. 
A. K. Robins & Co., Baltimore. 
Superior Boiler Works, Marion, Ind. 
Transmission Machinery. See Power Plant 
Equipment. 
Trucks, Platform, etc. 
Tumblers, glass. See Glass Bottles, ete. 
Turbines. See Electrical Machinery. 
—— Speed Countershafts. See Speed Reg- 
ulators. 


See Factory Trucks. 


VALVES. 
H. W. Caldwell & Sons Co., Chicago. 
Vegetable Corers, etc. See Corers and Slicers 
Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


S AND HULLERS. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Wis. 
Warehouses. See Stora: 
Washers, bottle. See Bottlers’ Machinery. 
Washers and scalders, fruit, etc. See Scalders. 


WASHERS, can and jar. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
aver Machine Co., Salem, N. 2. 
. K. Robins & Co., Baltimore. 

aaear and Scalding Baskets. See Baskets. 

Windmills and Water Supply Systems. See 
Tanks, wood. 

Wiping Machines, can. See Canmakers’ Mchy. 

Wire Bound Boxes. See Boxes. 

Wire Scalding Baskets. See Basket 

Wrappers, paper. See ree Paper 
Products. 

Wrapping Machines, can. See Labelling Mchs. 


WYANDOTTE—Sanitary Cleaner. 
J. B. Ford Co., Wyandotte, Mich. 


more. 


THE CANNING TRADE 


Evaporated and Condensed Milk CANS Fruit and Vegetable CANS Oyster and Shrimp CANS 
PHELPS CAN COMPANY 
To Insure Combined 
Deliveries “it Capacity 
FOUR ee FIVE HUNDRED 
SEPARATE |, | MILLION CANS 
ADDRESS 
PHELPS CAN COMPANY 
Foot of Lawrence Street, Baltimore, Md. Plants at: Ww. ve. Ohio. 


CALDWELL GEARS 


All the teeth are molded from a single tooth pattern 
the spacing being done by accurate machinery, the 
gear being as nearly perfect as a cast tooth gear can 
be made. SPUR, BEVEL, MITER and WORM 
GEARS. We also make CUT TOOTH gears. 


CHAIN BELTING 
SPROCKET WHEELS, PULLEYS, SHAFTING, 
BEARINGS, CLUTCHES. 
A complete line of ELEVATING, CONVEYING and : 
Power Transmitting Machinery. 


H. W. CALDWELL & SON CO. 


LINK-BELT COMPANY, OWNER 
17th STREET AND WESTERN AVENUE, CHICAGO 
50 CHURCH STREET, NEW YORK 
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THE CANNED FOOD AUTHORITY OF THE WORLD | 


Foreign $5.00 per year 
Entered as second class matter at the Post Office at Baltimore, Md. under Act of March 3. 1879. 
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THE CANNING TRADE. 


The Wheeling Sanitary Can 
Closed with the 


WHEELING No. 100 MACHINE 
Is the 
PERFECT CONTAINER 


q WHEELING CAN DEPARTMENT 


WHITAKER-GLESSNER CO. Wheeling, West Virginia 


CHICAGO OFFICE INDIANAPOLIS OFFICE COLUMBUS, O., OFFICE 
1966 Conway Building Transportation Building Columbia Building 


> 


JOS. M. ZOLLER & CO., INC. 


> 
CANNED FOODS, CANS, 

} BOXES, PACKERS’ SuPPLiEs, BROKERS 
a 

> 


DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 
PHONES: Phoenix Bidg. 
PAUL 1140 & 44% BALTIMORE, MD. 
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CANNED GOODS EXCHANGE 
Year 1921-1922 


President , John R. Baines. 
Vice-Pres ident. W. H. Killian.. 
Treasurer, Leander Langrall 
Secretary, William F. Assau. 
COMMITTEES 
Executive Committee, Benj. Hamburger, Chas. G. 
Summers, Jr., H. Steel 
Arbitration Committee, C. J. Schenkel, Frank A. Curry, 
T. Preston Webster, Wm. 
Grecht, Norval E. Byrd. 
Committee on Commerce, D. H. Stevenson, H. . 
Jones, C. F. Butterfield, E. 
Thomas, J. O. Langrall. 
Committee on Legislation, E. C. White, Geo. T, Phillips, 
Geo. N. Numsen, John 8. Gibbs, 
Thos. L. North. 
Committee on Claims, Fred. W. Wagner, Leroy Lan- 
“a grall, R. S.Rightson, John W. 
Schall, Jos. M. Zoller. 
Hospitality Committee, W. E. Lamble, H. W. Krebs, 
Robt. A. Sindall, Robt. <A. 
Rouse, Jas. F. Cole. 
Brokers’ Committe, F. A.Torsch, Herbert C. Rob- 
erts, J. A. Killian 
Committee on Agriculture, William Silver, H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 
Counsel. Eli Frank. 
Chemist, Chas. Glaser. 


MADE BY THE 


JOHN MITCHELL 


Foot of Washington St. 
SAL - MD. 


The large-tooth saws. on the upper spindles, coarse grind the fruit 

w ch passes down to the fine saws on the two lower spindles, from 
fon it falls into a tub under the machine. Machine is well braced 
and the workmanship is of the be-t; gears are cut from the solid, 
and saws are milled from solid blanks which gives a cutting edge 
to two sides of the tooth. Hopper and discharge shoots are lined 
with white pine. 


ELE ESE SEE EEE EEE OEE 
= 
« 


THE CANNING TRADE. 


Sanitary Cans 


and Closing Machines 


First of All 


Heekin Cans 
Are Safe! 


sCanners need have no worry regarding 
the wisdom of using cans that are as time- 
tested as are Heekin’s. 


{From the standpoint of our twenty 

years of manufacturing experience 
andfrom the _ standpoint of tests to 
which these cans have been sub- 
jected, they are absolutely safe. 


Consider Also the Quality ot 
Metal Used 


The Heekin Can Co. 
Culvert, Sixth and New Streets, 


Cincinnati, Ohio 
“HEEKIN CAN SINCE 1901” 
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THE CANNING TRADE. 


THE 1921 DIRECTORY OF CANNERS 
iS NOW READY 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 12th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, 


brokers, machinery and supply men, salesmen, and practically everybody interested in 
the canning industry. (et your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 1739 H St.. N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 


TINSTI vet Labeling on Pick-up Gum 


Manufactured by aper" Bat 
WESTERN PASTE &GUM COMPANY 


Mm. 


WESTERN 


Label Pastes 


For Canners 


TINNOL The only strictly neutral ARABOL LABELING MACHINE PASTE 
Paste for labeling on tin. Sticks An adhesive of extraordinary 
on lacquered or plaintin. Pre- merit. Much stronger than flour 
vents rust spots. Does notaffect paste. Will keep in sweet condi- 
the most delicate colors. Does not tion for more than three months. 
warpor Wrinklethe paper. Keeps Made especially for the KNAPP 
sweet in any weather. Allready BURTand MORRALmachines and 
for use. all machines using flour paste. 
LABEL GLUE 1708-CC Thisgum we LIQUID PICK-UP GLUE No 3784-T A 
recommend especially for use in clean and highily concentrated 
the ERMOLD WORLD andsimilar adhesive, ready for use on the 
makes of bottlel abelingmachines BURT and KNAPP and similar 
for attaching labels onto bottles. machines for difficult or varnish- 
MACHINE GUM For labeling on !abels- 

glassand wood. Will resit mois- | EXPRESS GLUE 2662-B This glue we 
ture and keep your labels where recommend for tne shipping and 
you put them. Will not affect labelingroom for attaching labels 
gloss or stain delicate papers Al- by hand or brush to paper, wood, 
ready for use. cardboard, burlap, etc. 


All of the above preaparationsare packed in 55-gal. casks. $3-gal. bar. 
rels. 10-gal. kegs and 5-gal. kegs, 


CONDENSED PASTE POWDER One pound will make two gallons or 16 
pounds of pure white paste ready for use. Much better, stronger and 
smoother than flour pa te. Made intwo minutes with boiling Water 


or live steam. No acid. Willnot stain. Can be usedon KNA PP or- 
other labe’ing machines. 


Packed in 300-lb. barrels 150-lb. barrels, 100-lo drums, 50-Ib-drums 
25-lb. durms, 10-'b. bags. 


AMERICAN COLD WATER PASTE POWDER Made up i1 2 minutes with 
cold water. Thr e pounds make 2 gallons of thick paste. 

Packed in 300-lb.bbls.; 15J-lb. bbls., 190-lb. drums; 50-1b. drums; 25- 
lb. drums; 10-ld. bags. 


The Arabol Mnfg. Co. 


Largest Paste and Gum Manufactrersin the World 
100 WILLIAM ST,, NEW YORK 
Samples for Test on Request 


The Chisholm-Scott Company 
New String Bean Snipping Machine 


After several years experimenting we have 


developed a successful String Bean Snipping 
Machine. 


These machines will be in operation this 
season in Wisconsin, Michigan, New York 
and Maryland, and we shall be glad to have 
those interested for 1922, see them in actu- 
al operation. 


Any information about the machines can be 
had upon applibation to the main office of 


“the Company at 7] East State Street, 
Coluubus, Ohio. 


> 


For informatior, write the 


CHISHOLM-SCOTT CO. 


71 East State Street COLUMBUS, OHIO 


+++ 
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THE CANNING TRADE. 


Conspicuous Features of our 
New Double Seaming Equipment. 


Speed without Spill. 

Safety with Minimum Supervision. 
Seamer connected direct to Filler 
and driven as a Unit. 

Economy in Space---Absolutely no 
Conveyors required. 

Equipment especially desirable 

for Canneries handling Peas 

and Corn. 


SOUTHERN CAN COMPANY 
Baltimore ‘ Maryland 


“Southern Service Stands the Strain.” 


=~" Eureka Soldering Flux 


16 L8. Cans 


YOU DO NOT EXPERIMENT WHEN Map ERD MADE FROM BEST RAW MATERIALS 
YOU USE THIS FLUX. va UNDER PROPER FORMULA. 
THE STANDARD FOR TWENTY YEARS. QUALITY ALWAYS THE SAME. 


— MANUFACTURED ONLY BY — 


THE GRASSELLI CHEMICAL COMPANY. 


MAIN OFFICE CLEVELAND, OHIO 
FOR SALE AT BRANCHES AND AGENOIES 
8. 's Son 


New York Boston, Mass. 


cago, 
Birmingham, Ala. 8t. Louis, Mo. 
Detroit, Mich. New Orleans, La. 


CAMBRIDGE, N. Y. 


We are headquarters 
for the best of every- used by Canners 
thing in Everywhere 


THE GRASSELLI CHEMICAL CO., LTD. 


5 

| 

04 
Philadelphia, Pa. C. W. Pike Company 
Pittsburgh, Pa. San Francisco Hamilton, Ont. ae 


6 THE CANNING TRADE. 


LOWER YOUR OPERATING COSTS 
and increase your margin 


This is being done by about 1575 Canneries whose Fire Insurance is carried 


under this cooperative plan. They are making an average yearly saving of 
$6.40 per thousand of Insurance carried. _ 


protection under their policies, and the value and efficiency of the specialized service 
and expert insurance advice furnished. 


-CANNERS EXCHANGE SUBSCRIBERS 


AT 


} 

| 

} They have demonstrated by actual experience the absolute dependability of the 

i WARNER INTER-INSURANCE BUREAU 

? 

i issues policies backed by about twice the amount of available cash assets per million 


of Insurante, of the average insurance companies. With these ample funds on hand, 


and with no outside interests to protect, these Canners are assured of prompt adjust- 
ments of every fire loss. 


Under present conditions, no Canner of good standing can afford to assume even a 
part of this risk of fire loss, and jeopardize his business future, when this economical 
form of allied protection is available. Check your values and place your Insurance 


where you can obtain about 409% more protection for the same cost. 


WRITE 


Lansing B. Warner, Incorporated 
104 So. Michigan Avenue | Chicago, Illinois 


Officially endorsed by National Canners Association 
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RE NNEBURG’S 


Improved Process Steel Kettle 


Equipped with all the latest im- 
provements. Strongly and ac- 
curately made. Has been used for 
years with perfect satisfaction. 


PROCESS 
KETTLE 


When it comes to get-there-ness, all Embry 
-4-1 Boxes are good actors. 


It makes no difference whether you pack them a a or 
with toys, tools or test-tubes—practically any- a 
thing that can be moved at all can be shipped ie ro Renneburg 
more safely and surely in these sturdy, pilfer- : Be 
proof containers. 4 1 Sons Company 
Because, with their scientific, wire- bound 2638 Basten Street 
construction, they’ re tough enough to buffet WORKS: 
all kinds of hard treatment. be Atlantic Wharf, Boston Street and 


BALTIMORE - 


Now another thing. Economy in the ship- 
ping department is just as important as econo- 
my in production. 


There’s not a particle of waste weight when 
your goods are packed in Embry-4-Ones. 
That’s why they save on the cost of freight 
and expressage. 


First 


For PACKERS and 


MAN 
of 


And because of their ease of setting up, they 
save time and labor. Knocked down, they 
save floor space. All this in addition to the 
prevention of loss and damage of goods and the 
assurance of satisfied customers. , 


We make them to meet exact requirements. 


Tell us yours. Embroy Box Company, In- 
corporated, Louisville, Ky. 


A 

: 
-4-ONE 

: 
SERVICE | 
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Nobody Outgrows 
the Love of Color 


Straight goes the eye to the 
bright color-spots in a garden, 
for color is the never failing 
magnet that commands notice. 
It appeals to men and women, 
youth and old age. And on a 
grocer’s shelf, it rivets atten 
tion and invites purchase. There 
is strong selling value in color 
applied our way to the making 
of first rate 


LABELS, POSTERS 
WINDOW DISPLAYS 


Fine design and careful work 
mark these products. And they 
are created with a full knowl- 
edge of human nature and the 
influence an attractive piece of 
goods has on it. Come to Color- 
Printing Headquarters forlabels 
of all kinds. The price is always 
right and we welcome large or 
small orders. 


THE UNITED STATES PRINTING 
AND LITHOGRAPH COMPANY 


435 Cross Street, Baltimore 
75 Beech Street, Cincinnati 
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Chicago, Ill., July 14, 1921. 


CROP REPORT No. 3 


TO OUR CANNER FRIENDS: 


Crop reports now coming in from 
our field inspectors and travelers 
show disappointing conditions on 
Peas—some returns as low as five 
bags to the acre and different sec- 
tions very uneven in yield; other 
seed crops also suffering from the 
extreme heat and dry weather. 

Canners who are particular and 
want to plant good Wisconsin Peas 
should keep in mind that the total 
plantings of Seed Peas of canners’ 
varieties was very limited and the 
crop will be short. 

We are headquarters for choice, 
carefully rogued WISCONSIN 
GROWN SEED PEAS. Write us 
whenever you are interested inany 
kind of seed. We will be glad to 
quote you prices or give you the 
benefit of any information we have 
at any time. Let us hear from you 


frequently. LEONARD’S SEEDS 
make a better pack. 


LEONARD SEED CO. 


Chicago Ill. 
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ESTABLISHED 1861 


CALVERT LITHOGRAPHING Co. 


“THE MODEL SHOP” 


DESIGNERS AND MANVFACTVRERS 


LABELS AND CARTONS 


CHICAGO. ILL. DETROIT, MIcu. 


THE CANNING TRADE. 


OMAHA, NEB. 


Ci Ci CI CI CI CICI CI CI CI CICI CICICI Ci CI 


Economy Syrupers supplied with or 
with out Automatic Disc Feed 


Variable Discharge Cookers 
DISC-EXHAUST BOXES aud Complete Lines of FRUIT, VEGETABLE and FISH CANNING MACHINERY 


Ask a Representative to Call 


ANDERSON-BARNGROVER MFG. CO. 


SAN JOSE, CALIFORNIA 


General Eastern Representative: S. O. RANDALL’S SONS, Baltimore, i? 
CRAMER-KAY MACHINERY CO., Salt Lake City, Utah. 


Are You Prepared 
TO TURN OUT 


Quality 


AND 


Quantity Pack? 


THE VARIETY OF PRODUCTS PUT UPIN CANS 
THAT OUR PREPARATION AND COOK 
ROOM MACHINERY CAN HANDLE 


WILL SURPRISE YOU 


For Utah. Idaho, Colorado, and Wyoming 


H. S. GRAY CO., Honolulu, T. H., Hawaiian Island 
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THE CANNING TRADE. 


THE 


SIMPSON & DOELLER CO., 
BALTIMORE, MD. 


MEETING A STANDARD 


Sanitary standards in the Cannery--the severest test of quality and worth that can be applied to a 


+ 
+ 
+ 
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cleaner—are being met in hundreds of Canneries on a basis of minimum in mony, time and effort by 


the use of 
Wyando 


Cleaner and Cleanse” 


This cleaning service extends to every part of Cannery equipment and process and is made possible 


by the high standard of quality required in every pound of Wyandotte Sanitary Cleaner and 
Cleanser betore it leaves the factory. | 


iienenaaiinns This cleaner never fails in its work. It is Leosillons and easy to ose. Ibis pure and 
= purifying and every grain is an active working particle to the last ounce in the barrel. 


Your supply house will fill your order. 


MW EVERY PACKAGE It cleans clean. 


The J. B. Ford Co. Sole Manufacturers . Wyandotte, Mich. 
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